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A Reprint of the original Secret Fast Food Recipes 


onahue Show Brings 
a Million Letters 


July of 1981 when 
CHICAGO gee about Gloria The critics claimed 
Phil aes in the Chicago news- the interest in this 
par S they invited her to appear as a kind of restaurant 
papers, an hour on camera, food was a passing 


est, She spent 
preparing some of her most ge fancy. It wouldn't 
recipes for The Donahue Show. iia last, they insisted! 
particular show was televised ST done 
for several months, during whic 
Paul and Gloria Pitzer received over 
one million letters from enthusiastic 
viewers wanting-to know how to get 
her recipe books! If you have ever seen 
one million letters, arriving in trays of 
ten to fifteen thausand A DAY, you 
have an idea of how the Pitzers felt as 
they responded to their fans, and con- 
sequently, found their Cottage Publi- 
cation operation overburdened with 
more business than their family set-up 
was geared to handle. They returned 
over half a million orders, unable to 
keep up with the demand, and took a 
year’s rest to revamp their enterprise. 
Now with two revised recipe books, 
the Pitzery are back in operation, but 
will contmue to decline the offers 
made to them by Good Morning 
America, People Magazine, even New 
York publishers, wanting to publicize 
the Pitzer’s family enterprise. They 
work now eXclusively with newspapers 
and radio broadcasting. And they like 
it that way! 
Simplifying their operation even fur- 
ther, Paul and Gloria Pitzer continue 


to make their unique reci 
available only by pegia ga Almost 26 years 
address. They will not distribute the or enthusiastic 
books through book stores, which public interest 
would entail more personnel and in Fast Food 
the problems of collections and com. Restaurants 
plaints, tells us that 

this style of 

cuisine is 


here to stay! 
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would anyone wa 


hamburger 4 
e McDonald’s? Not 


everybody wou 


Why 
make a "s 
that tastes lik 


menu items sO tha 
at home the way 
we have them 
that the recipes 


in this collection, 
will offer a refreshing change. 


MOST HAMBURGERS at home 
turn out to taste and look like 
meatball sandwiches. I 
chise hamburger, however, will 
be thinner than most homemade 
burgers, allowing more room for 
the ample garnishings of lettuce, 
tomato, pickles, relish, onions 

\ -". on that sesame seed bun that 
} McDonald’s tempts us with in 
fx their extensive advertising of 
their own fine products. 
Depending on what franchise 
you favor, you can imitate the 
Q) method at home to reproduce 
LLJ] The White Castle, The Big Mac 
Y) or “Quarter Pounder’ of their 
world-fame, or you can recreate 
Wendy's Hot-And-Juicy, “fresh” 
ground beef—n-o-t frozen. You 
Z can even bring back memories 
with the Detroit area’s Totem 
met Pole Big Chief Burger, or the 
Mackus Hamburger of the early 
= 50’s from the Palmer Park area 
North of Detroit. 


4 “Imitation is a sincere form of 
flattery,” as Coulton said a hun- 
K dred years -ago. . .but | might 

add IMITATION is also the 


sincerest form of competition! 


/ J jPKEAT HOME RECIPES 


DO 
FOR THE HOME COOK 


The fran- 
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_|T-YOURSELF 


There are several reasons for 
ating at home what you can 


imit 

just as easily buy “out”. (1) is 
economics. It will probably 
cost less at home. (2) the fun 


challange .. .and 
xactly what your 
own foods contain, where in 
the restaurant field, the exact 
ingredients and specific amounts 
of each ingredient, are never 
published on the menus nor 
on the wrappers of franchise 
foods. There is still another 
reason for the imitation, for 
many people like to identify with 
success. and surely the 11 billion 
hamburgers sold by McDonald's 
proves that the public endorses 
their products. A big company 
of any success also realizes and 
admits that not everyone is going 
to eat EVERY meal in restaurants 
—whether it is a fast food or 
family-type franchise, or one of 
the “better” restaurants. 


of accepting a 
(3) knowing e€ 


When you do eat at home, what 
better advertising for a restaurant 
than to have their product imitat- 
ed by a satisfied customer in the 
privacy of their own kitchen. 


The imitation of the restaurant 
favorites is not a complicated 
cooking experience as are some 0 
the more elaborate gourmet cre 
ations that attempt to duplicate 
expensive and elegant dishes from 
restuarants that only the prosper 
ous can afford to dine at. 
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| Grader 
‘PRODUCTS 


TRADEMARKS ARE LANDMARKS as 
well as protective identifications of our 
American products and services. We recog- N - 
nize those that stand for quality and offer 
our purchasing power as an indication of ( “C 
loyalty to having been previously satisfied 
by them. In our lifetime, trademarks have 
changed, products with which we have been 
familiar and even pleased, have been changed 
—improved in some cases — but the buying 
American in the market place relies on past 
experiences and testimonials to influence 
their purchases. 

In the Food Industry alone, we can remember trademarks and company 
names that we will never see again — like Greenfields and Northwood Inn 
of Detroit, Hedges’ Wigwam and Ted’s Drive-In, Singing Sam’s, The Dixie 
Drive In, Twin Pines Milk and The Mill’s Bakery, Silvercup Bread, Tastee 
Bakery, Mallow Rolls Ice Cream, Triple Dip Cones and Adding Machine 
Paper Candies. Those were the days of Jack Armstrong, the all American 
Boy, and of Buster Brown who lived in a shoe, with is dog who lived in 
there, too — and for the life of me, I cannot remember his dog’s name. 
But the point I am trying to make to you, before we 
get into the famous foods of the restaurant and grocery 
industry, is, that trademarks are like badges of honor, 
They make up the history of our food and services 
traditions and preferences. We want to share in their 
success, but their secrets have been closely guarded 
by protective corps of corporate chieftans who know 
that they cater to a fickle public. They must work 
hard to keep ahead of their competition. 

In my investigations of the more pleasing products 
of the food industry, I have found that the key to their 
individual successes have regarded customer satisfac- 
tion and quality of their offerings as their first prioity. 

These we attempt to imitate in the spirit of sincere 
flattery. We compliment them by wishing to copy 


. home what they have produced for us in the market 
place, 


IDJUBWWO o 


, 't the first company to create a fast food co 
eae f a the abe recognized and the most profitable 
sara While fast food has taken it on the chin for every co 
able infraction of culinary achievement, that the criticsean 
contrive, McDonald’s still comes out on top! 


pic MATCH ATTACH $2 


This is the double decker, at-home-ham burger recipe that promises 
` you will shock the socks off everyone who fries your improvisation 
of the famous Golden Arches very own Big Mac. 


NCept 
in the 
NCejyp. 
Possibly 


2 all beef patties ay: 
Special Sauce PALO 
Lettuce A 
Cheese i 

Onions Match 
Pickles 

On A Sesame Seed Bun 
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poons of Special Sauce, then lettuce, cheese, onions, 
pichle & assemble 1 atop the other, placing top of sesame seed bun 
on top of this. Serve at once to anyone having a Big Match Attach! 


SPECIAL SAUCE 
tee Miracle Whip Salad Dressing OMe 


Cup creamy French Dressing 


oe sweet pickle relish Close 


sugar 
%-tSp pepper 
tsp dry minced onion 


Stir all ingredie Makes a, 
nts together wi i sey ee 
Keeps up taa oh eether with spoon, as listed. freeze it. 


if refrigerated & well covered. paan e 


pee 
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SVO EATING OUT 
IOD AT HOME 


HAMBURGERS AT HOME ; 
Use only ground round. Allow 
%-Ib per person. Shape that much 
into 2 thin patties (& I use the lid 
to an 8-oz margarine cup in which 
to shape the patties). Press ham- 
burger into lid evenly. Makes it 
very flat & uniform in size. It drops 
right out when you bend the lid a 
bit. Place each patty on an accomo- 
dating square of waxed paper, 
stacking these in a coffee can, witha 
tight fitting lid. Freeze them this way 
to use within 3 months, removing 
only as many patties as you need ata 
time. Lightly oil a t grill, the 
kind you would ordinarily use 
for making pancakes. I have one 
that I use for nothing else BUT 
hamburgers, which I spray in Pam 
when I’ve washed it each time it is 
used, and store it in a plastic ba 
until I use it again, Get the grill HO 
and sear each patty quickly in about 
1 TB oil —turning only once to sear 
the other side, Then depending on 
the degree of doneness, adjust 
heat to medium-low for additional 
cooking, Do not use a skillet with 
collared sides or you’ll trap in vapors, 
moisture and you will be “frying” 
the hamburgers, rather than searin 
them, thus making them tough! 
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THE ART OF | TOTEN POLE 
CREATING 
AN ILLUSION 


BIG CHIEF BURGER 


1-Ib ground round (no substitute) 
1 TB beef bouillon powder 
Y2-tsp onion powder 
I4-tsp pepper 

1 TB oil 


4 round onion rolls, sliced AN 


Combine all but the rolls in bowl 
mixing thoroughly. Divide into 
4 equal portions and shape into 
patties that will perfectly accomo- 
date the size of the rolls. Sear the 
patties on lightly oiled very hot 
grill or griddle, turning once, and 
cooking to medium-well. Place 
patties on bottom half of the 
rolls and spread each patty with 
2 or 3 TB of Totem Pole Sauce 
(see Index). Add a little shred- 
ded lettuce and a slice of tomato 
and onion. Cover with top half 
of rolls and serve at once. For 4. 
BIG BUY DOUBLE 

DECKER HAMBURGER 


Divide 1-lb ground chuck into 
8 equal portions and shape into 


Sear briskly on lightly greased 
hot grill or griddle, turning only 
once, till medium well. Arrange 
each patty on bottom half of 
hamburger buns. Apply 2 or 3 
TB of Big Buy Hamburger Sauce 
(see Index) to each patty and then 
arrange a little shredded lettuce 
over each. Place one atop the 
other & a slice of American 
cheese over the top patty. Apply 
top of a hamburger bun and serve 
at once. Makes 4 double-deckers, 
(Pickles are optional). 


patties, keeping each quite thin. 
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etchuP iji sauce 
cup Heinz chili sa essing 


1 
italian 
bottle "t — 


Y2-cU 
8-0Z 


e 
iaghtly C 
| 
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i 


1/3 cup ketchup 


applesauce } 
We oP nie pickle tage = 
1 TB sugar or Sprinkle i : 
\-tsp season salt or Mrs. Das 

1 ¥/2-cups mayonnaise 


ONISSING 


‘x all together well. Makes 
ell 21⁄2-cu ps. Refrigerate 
tightly covered. Use in 4 wks. 

co, EE S 


1 cup mayonnaise 

%-cup Heinz Chili Sauce 
%4-cup ketchup 

3 TB sugar s 
Y>-cup pickle relish,& do not drain 
Dash garlic salt 


Stir all ingredients together with 
fork, Refrigerate in covered con- 
tainer to use within 2 weeks. 
Makes about 2 cups. (Recipe 
ay be divided in half.) 


TOTEM FOLE 


12-cups mayonnaise y Al 
1/3 cup ketchup SA 
is aol applesauce 
P sweet pickle relish 
(not too muc jui 
ah bene h of the Juice) 


Ye-tsp season s 9 
TB sugar ci Sie 


Mix all in ” 
gredients : 
Poon, combining wae Beit 
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14'/2-0Z can stewed to 
%4-cup light vinegar 

4 tsp season salt ò 
Y2-tsp cinnamon Qa 
2 TB cornstarch @ 
6-0z can tomato Paste g 
¥a-cup packed brown suga 

2 tsp onion powder r 
14-tsp powdered Cloves 

2 TB butter or margarine 


Put it all as listed, 
blender. Blend high 

2 to 3 mins - fuming Off mo 
to scrape down sides of blende 
container several times till an 
smooth. Pour it into 2Yagt 
saucepan. Cook on medium, ste 
ring constantly just till mixture 
comes to a boil. AT ONCE take 
it off the heat. Let it cool in pan 
till lukewarm. Pour into quart 
jar or refrigerator container. Cap 
it tightly. Use within 6 weeks. 
Freeze to use in a ywar. (1-Quart), 


into Your 


Ycup light vinegar 
1¥/2-tsp salt 

Y⁄4-cup flour 
1/2-tsp turmeric 
Y%4-cup margarine 

1 egg 

Y2-cup water 

Y2-tsp dry mustard 
Ya-cup sugar 


ingredients, 5 
through blender, high 
about 2 mins or till 

Pour into 2-qt saucepan gium 
Stirring constantly over 
heat till it looks like 4 
smooth & thickened. 
from heat at once 4 

& let cool to lukewarm: 
erate in covered ani 
within 2 months. a 


Put all 


White Tacs|e¢. 


In my Better Cookery 
Cookbook, pages 16 and 
17, | give you all of the 
background on this very 
special, unique food system. 

When Gail Turley, Director of Ad- 
vertising and Public Relations for 
White Castle Systems, in their 
Columbus, Ohio offices praised 
my recitation of the early days 
of Billy Ingram’s experiences in 
founding The White Castle System 
! was pleased to be able to share 
even more information with my 
family of readers. Here is my 
version of their unique product. 


%4-cup dry minced onions 
Y4-cup hot tap water 


2%4-lbs (approx) ground round 

3/2-0z jar babyfood strained beef 

2/3 cup canned beef broth 
(about half of a 10-oz can) 


10 HOT DOG buns 
each cut into 2 equal portions 


2 thin slices dill pickle 

for each hamburger prepared 
Mustard to taste (optional) 
Sliced American Cheese (optional) 


Soak the dry minced onions (al- 
though the dry “chopped” works 
better if available) in the hot tap 
water in small custard-type cup 
for about 10 minutes. Meanwhile 
mix together the ground round, 
babyfood strained beef (or use 
strained veal), the canned beef 
broth till thoroughly combined. 
Pack meat mixture into Yq-cup 
measuring cup. Drop each into 
small plastic sandwich-size bag & 
flatten into patty inside the bag, 
with palm of your hand. Stack in 
coffee cans with tight fitting lids, 
or other similar container to 


freeze & use as needed within six 
months, 


TO PREPARE PATTIES, 
lightly oiled or Pam-sprayed grid- y 
dle or grill to sear patties, each“ 
‘side till well-done. As patties are (T 
being seared on one side, before p77 
you turn them the first time, 
make 3 or 4 small holes through a 
center of patties with handle of I> 
table knife or spatula, which al- S= 
lows beef to cook more evenly. 
Drop a few drops cooking oil C= 
on gi ddle and then a TB at a 
time f the onions, which by 
then have absorbed all of the 
water in which they were soak- 
ing. Arrange seared patties and (P 
a spoonful of seared onions on 
bottom portion of half of the 
hot dog buns. (Patties should 
fit just beautifully, as they are 
very, very small.) Add slices of 
dill pickle and mustard if you 
wish —or American cheese and 
then top part of bun to serve 
immediately. Makes 20 White 
Tassles! ė 
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: rom imitating famous S 
TRULY T productions nts ie ae the ae. a mh 
ouRM xpensiv Ce jicate, test in my Own kitche taste a 
the bap ore ae : e pantry , are some who Claim that hers 
requir’ gredients be ap to have | can be chemically analyze 004, 
mor might franchise | even with the most s ed, by 
shelf chef T a simple i ! t OPhisticn tt 
hand, tha duct mig equipmen available to atey 
Dea m ll still cannot detect many W 
fA require or spices, nor can analygi, “tbs 
nA l ooking appeals food product determine ẹ, è 
KÉ This kind Grandmothers how much of any specif U 
Au to every surpris their har gredient is contained on in. 
J] ote on with such foods, ae food. If such a breakdown ae 
chi Mungsters. can say ‘i as accurate as the critics eben 
2) the Grandma’ on Sunday z then competition in the marke’ 
=g sh n make sec nie place would have evaporate, 

ke he i : 
EM pig Macs and Dae a of the long ago, for it would bea simp 
bree Cookies”, instea Pye wre matter of taking a competitiy 
K same old complaints of Ae We product, having it analyzed in 

h-a-v-e to eat at Grandma 5: ” copying the formula und 
nd meatloaf! : er a 

competing name. 


TICS are always amaz- 
ere are people who 
make in their own 
kitchens, what they could just 
as easily go out to buy at a 
franchise restaurant or a super- 
market deli counter. | am con- 
stantly asked why anyone would 
want to make a hamburger at 
home the way they are made at 
McDonald’s or Burger King’s or 
Wendy's, as if those were not 
worth imitating, but then why 
have they grown to become the 
three leading franchises in the 
restaurant buisness around the 
W-O-r-l-d? To each his own! 


ed that th 
would want to 


fu] 
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LJ THE CRI 
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| MUST EMPHASIZE, as | have in (eg 
rai m cookbooks, that | do 3m 
raal now what these famous 
Saed companies put into their 

cts. Furthermore, | don't 


even w-a-n-t to 
hat you can know! | DO know 


own kitchen, if 


of food prepa a basic knowledge 
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FROM THE LONDON CHOP HOUSE in 
what was once “beautiful downtown 
Detroit’—and what is now but a shadow 
of its former self. This recipe might well 


be lost, unless we include it here! 


ge HASH BROWNS 
pu 


2 pounds boiling potatoes, 
pared, quartered 


[a Yz cup unsalted butter 


2 large onions, cut into 
Y4-inch dice (about 
2 cups) 
1 teaspoon salt 
Freshly ground pepper 


Place potatoes with water to 
cover in heavy medium saucepan; 


heat over medium heat to boiling. 


Reduce heat to low; cook, cov- 


ered, until potatoes arc just tender, 


20 to 25 minutcs. Drain in sieve; 
lct cool to room temperature. Rc- 
frigerate, covered, several hours 


or overnight. 


Just before serving time, cut 
potatocs into Y-inch dice. Melt 


butter in heavy 10-inch skillet, 
preferably well-scasoncd cast iron, 
over medium heat. When foam 
subsides, add onion; sauté, stirring 
frequently, until softened but not 
browned, 5 to 6 minutes. Add po- 
tatocs, salt, and pepper to taste; in- 
crease heat to medium-high: Sauté, 
turning potatocs occasionally, un- 
til browned on all sides, about 15 
minutes. Serve immediately. 


MAKES ABOUT 6 SERVINGS 


13 


~ Baked Potato 


z J Perfect Toppings 


2 


BROCCOLI & CHEESE | 
„In top of double boiler over =a 
ry gerbil water, combine a 

-Oz can cream celery SOUP, pamp 
8-oz jar Cheez Whiz, 1 TB dry 
minced onion, stirring till a 
smooth. Keep sauce warm over 
simmering water while you 
cook a 10-0z pkg frozen chop- 
ped broccoli per box directions Easa 
and drain it well when tender. 
Stir broccoli into cheese sauce. UR 
Spoon over opened baked 
potatoes. Refrigerate leftover 
sauce to use within a week or 
freeze to use within 6 months. 


CHILI & CHEESE 

Warm a 10-oz can Chili-Beef 
Soup very gently on medium 
heat till piping hot. Spoon over 
opened baked potatoes and top 
with shredded Cheddar Cheese. 


SOUR CREAM & CHIVES 

Stir together 2 TB mayon- 
naise, 8-oz carton onion chip 
dip and 8-oz sour cream. Fold 
in 2 TB dry minced chives, 
and spoon over opened baked 
potatoes. 


GROUND BEEF TOPPING 
Brown 1-lb ground round in 
2 TB oil crumbling beef with a 
fork till consistency of rice. 
When all pink color disappears, 
turn heat to low and add 1.5- 
ounce envelope onion soup 
mix. Remove from heat & stir 
in 1 tsp paprika & 8-oz sour 
cream. Spoon over opened 


baked potatoes. 
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brown. 


Better Than French Fries! 


French fries. Baked or b 
may be better for you, 
treat, these work fine. Thou 
in salt and fat, they prov} 


B vitamins and iron. 
fast-food order is 210 to 220 calories. 


WHEN WE TRAVEL, we al- 
ways look for a Bill Knapp 
restaurant—and my favorite 
there is the Au Gratin Pot- 
ato Dish, served in a small 
oven-proof bowl, baked to 
perfection. At home I try 
to imitate it this way 


in perfect taste 


BILL KNAPP says “So 

- what we do in M irapa 

pong ginerchandisin is old 

me we have bans suc- 

eer in licking the people 

beg em, and one of the rea- 
we keep expanding is to 


Provide prs 
osè we opportunities for 
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our potato 
Bake Y te several 3 
e e z 
lengthwise, un ying skillet, heat jus po 


ttom O 
the ed add 2 TB margar 


1 Get the oi 
burns., cut sides only 


Te oil ixture 
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hunks into t 1 tt 
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oiled potatoes 
but for a next-best 
gh they're high 
ide potassium, 
One commercial 
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BEST POTATOES! 


es in your favorite way. Cool the 
hours or overnight. Slice ee 
Cut each half in half lengthwise 
st enough oil that it 
£ For every 
ine—not butter as it 
d add the potatoes, 


f the skillet ⁄4 


ixture h-o-t an : 
Í mi them till browned & 


& turning t 
ut 6 minutes. Serve piping 


i kes abo T 
ch strip ta ith ketchup for dipping—or 


ed to taste w! : 
hot, | saltftem in vinegar, as the English do. 


cold baked 
e meat of 
as directed 


otatoes— slice 
Crumble th 


killet, so no 
t, get them crispy & 


l 
POTATOES GRATIN 


6 cups diced, boiled potatoes 
(peeled 1st, of course) . 

10-oz can cream celery soup ~- 

10-oz can cheese soup 

Y%-cup mayonnaise 

1 tsp onion salt 

1 TB dry minced onion . 

1/8 tsp curry powder 

¥%-tsp sugar 

8-oz jar Cheese Whiz 

2 TB butter or margarine} 


Place potatoes in la i 
rge mix- 
ing bowl. Combine remain- 
ing ingredients in heavy 2-qt 
ea saucepan on medium heat 
saing constantly so mixture 
» Fe scorch, I place a wire 
dls table knife blades be- 
w ren the burner and the pan 
direst = it does not get the 
sate eat. en smooth and 
Bee oN occa pour mixture 
thoroughly. Te Wea 
t Oven-proof ° ° 
i lual casseroles” Sp or indiv- 
bi pently In paprika and 


1S34 SHI 


: Overed 
Serves “gins or till bubbly. 
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Not for kids only 


“NOBODY DOES IT LIKE McDONALD’S CAN”-—is the popular 
television jingle that advertises some of the best French fried shoe- 
string potatoes to come down the pike in a long while. Actually, 
the French did not invent French Fries. American fur trappers did. 
Potatoes were not well thought of in the early days of this country. 
But fur trappers would melt down bear grease in a large open kettle 
over their campfires and when the grease began to bubble, they 
would spear chunks of their dressed game meat, roots and potatoes 
on the end of a sharply pointed stick. Much like our modern Fondue 
the food would be cooked in the bubbly grease to the individual’s 
liking and eaten off the stick, like we do marshmallows around a 


campfire today. TECHRNI Q U E 


TO MAKE FRENCH FRIES at p 
home, use only long white Bur- f 
bank Russets. Peel and cut in half 
lengthwise. It will be easier to 
manage them when you cut each 
then into strips with a sharp 
knife. Place cut sides of potatoes 
on a board and remove a thin slice 
from each end and a slice from 
the rounded longside of it, too. 
You now have almost a rectangle 
shape to work with. Slice this 
into %” thick strips. Place in a 
deep refrigerator container. Mix 
l-qt water with y+cup white , 
vinegar, repeating it until you ` 
have enough to cover potatoes. 
Cover the container and chill the submerged potatoes several hours. 
This draws out the starch that makes a fried potato, otherwise limp 
and holds the grease. Drain them well on paper toweling. Drop a few 
at a time, using a French frying basket, into 425F—oil, at least 4” 
deep in heavy 2/2-qt saucepan. Let them “blanche” in the oil ratker 
than fry completely, removing the potatoes after 1 minute. At once 
drop them into a freezer container or on a cookie sheet & place in 
your freezer for 10 minutes. Return them to the oil to fry till gold- 
en brown at that time, draining them well on paper toweling. Salt 
them as you wish, which also helps to evaporate any excess grease 
on the finished potatoes. Most of the salt will fall off when the 
potatoes are transfered to serving plates. If the oil is not hot enough 
the potatoes will be greasy. A good combination is 1 pint com oil 
to 1 cup Crisco, using as much as is needed for the amount you are 
Preparing, keeping it 4” deep at 425F—in the pan. 


ok 
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FRCS SECRETS 


N 


Gloria Pitzer’s Secret FAST Foo 


DEEP FRIED Chick” 


Teacher Fish Batter 
our Archer Now make up the dry coatin, 
pet In The Sky recipe Te pieces, cine Plati 
Bucké ‘ten your ChicKe 3, USiNg pe 
ig rected, MO ks, or all chicken wings, or trea 
er OF all ds, mind you. First dip the MOiste 
Jb cut-uP put only ee dry coating mix and then into the 
Ta e ; ael again into the dry coating mix and then 
pieces, te and tal parts with solid Crisco —at least 3» deep 
F—hot oil m or 24-qt heavy eer te on all sides tij 
tric a ee and crispy looking. page e pieces, lata 
coating is ee t oil mixture, using the tip of a sharp knife, instead 


( time, out of t you do not risk breaking the coating surface and 
T 


’ 


che of having the coating end Up int 
Í a se a browned pieces to a cookie cae 
pottom of the aes 95F—oven, uncovered, until all of the Pieces have 
ly cover pieces in foil and continue baking at 325F 
mute or till fork tender, testing the largest piece of chj Ks 
about 15 minu 3-1b fryer will accomodate 4 people nicely, 


BIG BUCKET IN THE SRY! 


= ‘Ibs fryer parts—cut small l l 
74 ; r Season’s Italian Salad Dressing Mix 


9 ° 
unin Fried Chuck 
= 14-cup lemon juice ÄGO @ en 
2 TB butter or margarine Bo Chicken Right. 
1-pint—8-0z com oil i 
2/3 cup Crisco solid shortening 
1 cup milk 


I’-cups boxed pancake mix 
combined with: 1 tsp paprika, %4-tsp powdered sage, 14-tsp pepper 


Wipe chicken pieces dry. Make paste of Ist 5 ingredients. Brush to 
= er ai evenly with paste. Cover skin-side and underside well. 
men Ref, « pieces in large refrigerator container. Cover or seal in foil 
aie several hours or better yet—overnight. 1%-hours before 
= snag ae il and Crisco till melted in heavy saucepan. Put just 
EU of the bans T” aoe 2 large heavy skillets that it covers the bottom 
BZ remove the fri ick The shortening will have to be replaced as you 
melted, just cer . Pieces and continue to fry other pieces. Once its 
QU milk and then „t aside. Dip each paste covered piece of chicken first” 
RY above with last 3 to Pancake mixture, having combined it as directe 
Ist in the very h ingredients, Dust off excess and place skin-side-dow 
A golden blond. Pi ot oil mixture, browning the pieces on each si? 
layer, skin-sid, ace browned Pieces in shallow baking pans in si : 
Mu 3 sides of no? Spoon remaining milk . Seal with foil ° 
pan, leay 5 8 milk over pieces. = tial i 
375F_oy till chi ing 1 side unsealed. Bake about 40 miu ‘ke 
aa another 8 to 19 cken is fork tender. Remove foil entirely and > d 
ka Pen drippin PS aha or till coating is crispy. Baste with milk A 3 
ii refrigerated. 7 minutes, Serves 6 to 8. Leftovers keep UP 
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There’s a secret to creating extraordinar 


THIS RECIPE was created on-the-spot when LY q AN 
I discovered that my usual ingredients and RA ~ 

my most familiar utensils were not ready RSS 
for me to use on The Donahue Show, when oe 
I appeared on it — July 7, 1981. I could 
only hope and pray that what I then : 
suspected, would be a second-best i 
method of preparing “The Big Bucket 

In The Sky” fried chicken—and would 

not discredit me entirely. I had to adlib 


the experience, calling upon every possible AEE cy 
thing I could remember about good cooking. we A E 

It was luck! And luck—of course—is when A dealt 
preparation and experience meet opportunity! a Ai, a 
There was a toaster oven on the table the staff pala 


had set up for me to use during the live-telecast pe 
of the show. And at 8 o’clock in the morning the 
producer of the show was driving around Chicago 

trying to find a Kentucky Fried Chicken restaurant 

that was open, so that the audiance could later compare 
what I had prepared to what the restaurant prepared. So I took a look ex) 
at the ingredients I had on hand and tried to improvise with what was a 
there. The on-the-spot recipe was every bit as good as what we had been 
publishing and was so much easier, that again we were able to prove i 
that there will always be more than one way to arrive at a given result! © 


OVEN FRIED KENTUCKY CHICKEN 


In doubled plastic food bag combine well: 3 cups self-rising flour, 
1 TB paprika, 2 envelopes Lipton Tomato Cup A Soup powder, 2 pkgs 
Good Seasons Italian Dressing mix powder, 1 tsp season salt. 

Shake the mixture well to combine it in the bag, having twisted the 
end of the bag tightly until the air inside the bag creates an inflated- 
balloon affect. Spray a jelly roll pan (10x15x34) with Pam or wipe it 
well with oil, Run a cut-up chicken fryer under cold water and let ex- 
cess water drip off, or put all of the wet pieces of chicken into a colan- 
der to drain a few minutes. Dredge pieces in the flour mixture, by plac- 
the pieces, one at a time, in the bag of seasoned flour and shaking it 
to coat each piece. Arrange the coated pieces, skin-side-up on prepared 
pan. Melt '4-Ib margarine or butter (I used margarine) and use a 1” wide 
soft bristled pastry brush (or one from a paint store with soft hair 
bristles—rather than plastic bristles) and dab the melted margarine over 
the floured surface —skin-side-only—of each piece of chicken. When all 
of the melted margarine has been divided between chicken pieces, bake 
it uncovered—without turning the pieces—350F—for 1 hour or till gold- 
en brown and tender. FOR CRISPY COATING: After applying melted 
margarine, dust each piece with a few tablespoons more seasoned flour 
mixture & dab again in additional melted margarine before baking. 


MOUS SHHVNO 


Serves 4 to 6. 


1%4-0z pkg onion soup mix 
1.5-oz pkg spaghetti sauce miy 
3 TB sugar flakes slightl 
3 cu com es i 
2 a well beaten Y crushed 

14-cu cold water 

3 to 4-lb cut up chicken fryer 


k 
0.7 iix powder Put the cornflakes i 
l large bowl. Put the co es into anoth. 
ingredients in d bowl. Put enough corn oil int 
water in a FF O-T! Grease a 9x122” : 


bowl. Put eggs 2° t 1” deep. © hye 
: hey = see a i reheat oven t . Dip chicken pieces | 
; n into egg & water (3) Next into A 
dy Coik "hut (2) iiy back into dry mix. (5) Drop into 
and brown 3 to 4 minutes on me high 
oe Don’t crowd pieces during 
skin-side-up. Seal Z 


á each piece. 
wn other side of 7 single layer, 


Bake at 


ness of Ar 

coating. Serves 4 to s 
ftover coating mix (1S 

freeze these leftovers. Fe red container up to 2 months. 


stored at room temperature in cove 
yf 
[itsua CLERGY 


1'4-cups self-rising flour 

-cup comstarch 

rasami Q ERIE D Op 

¥,-tsp baking soda Td CHICKEN és O 
GOO 


chicken. Allow to : 
te w 
6. Leftovers refrigerate +9 ingredients) can be 


¥,cup biscuit mix 
1 envelope Italian Dressing Mix . 
l.envelope onion soup mix 


Combi . he cod 
lest thereat a in a 4-cup container. Mix to blend the ingred- 
months. Makes 3 cups pi ia covered at room temperature up to 3 


TO USE THE MIX: 


Beat 2 eggs wi 
: i th 14- 

in egg mixt with ⁄4-cup cold wat i v 
pieces evenly but ae into dry soaiine rt cut-up chicken fryer pieces 
piping hot in here oh & finally back into a back into egg to coat the 
Tee medium high heat <a Brown pieces SE a Se Have 1 cup corn oil 
tansfer to an oiled or Put, & brown underside of piece en ae 
inutes Ren on only 3 ‘sided 9x12x2” baki f pieces a few minutes. 
Remove foil. Bake = Of pan. Bake 3508 ee (Cover pan in 

" other 5 minutes just te shout 45 to 50 

crisp the coating. 


CHICKEN IN CHURCH 
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I y JAKE AT HO/VAE RECIPES . 


eis 9 90 
a 
pene? ? 


CHICKEN Ñc nipsLers 


| Simmer chicken breasts till tender. Remove skin and bones. Chill each 
piece of chicken thoroughly to make it easier to cut into bite-sized 
chunks. Moisten each piece in water & dredge lightly in plain flour. 
Let pieces dry a few minutes as in Fish Batter Recipe. Dip into prepared 
fish batter & drop into 425F—oil/Crisco mixture as given in Fish Batter 
Recipe, frying a few minutes each side till golden brown & crispy. Allow 
1 split chicken breast per serving. 1 Recipe Fish Batter for 6 chicken 
breasts. Barbecue Sauce Recipes for dipping will follow witH other sauce 


recipes. Please check the Index. THE BETTER 
EASY WAY 


‘SWEET-AND-SOUR. DIPPING SAUCE 


T-0z jar babyfood strained apricots SWEET } 


3 TB each: 


Heinz 57 Sauce — Battled Italian Salad Dressing 

Honey — Sugar - Soy Sauce : 
Mix it well together. Keep in covered container in refrigerator to serve 
within 2 weeks. Makes about 2 cups of sauce. 
OPTIONAL SWEET & SOUR SAUCE 


Mix together well 1 cup bottled Apricot Preserves and 3 TB each 
of Heinz 57 Sauce, bottled Italian Dressing and Soy Sauce. Makes 
about 2 cups of sauce. Keep covered & refrigerated to use in 2 weeks. 


BARBECUE SAUCE FOR NUGGETS 


Mix together well: '%-cup Open Pit “Original” BBQ Sauce and 
“cup Catalina Salad Dressing, 1 TB Honey and 1 TB Ketchup. 
Keep in covered container to use within 2 weeks, Makes about 1 cup. 


HONEY & MUSTARD SAUCE FOR NUGGETS 


Mix together %4-cup honey and 2 TB prepared mustard. Makes 


about 1/3 cup sauce, Refrigerate in covered container to use within 
a month, 


CHICKEN FILLETS 


Cut the processed chicken loaf that you used in the Nuggets recipe 
to pieces about 3” wide & 5” long. Moisten in water. Coat lightly 


in 


—— NEW RECIPES 


A e Dip in prepared batter (above recipe). Deep fry as for nuggets 
in. 


ot oil, few mins each side or till golden brown. 


| Gloria Pitzer’s Secret FAST 
— Foo 
OR 
Shy 


(ihe: 


FISH! 


p Long 
Oe 


TE DETAILS OF 
imitating this famous product are 
found in both my BETTER 

Y Cookbook and in 
O-T COOKING 


Treacher, sen aa 
© along with notes on how | came 
a to develop this recipe. NI 


P DY 
‘ SS With tip of small sharp knife, 
4 1 floured piece of fish at 


N 
< 
(x) 3 cups boxed pancake mix i pieces 
ps Club Soda a time & dip to coat evenly but 
The simplici EN ightly in prepared fish batter. 
original Arih of imitating the Drop at once into 3” depth 0 
Ss ate, Sanele reacher Fish hot oil (385 to 400F—) and fry 
pancake mix (usad pa sarm Au e few mins each sige ee 
ox) with om the ing only once to brown each side. 
Benien e gu soda te BENG i ating wil a 
ttermilk. Y yo m hot oil, or coatin will break 
a little more lub son MAVE TO agd and fall apart. Spear pieces 1 ata 
pied Baa yeaa te ache ac with tip of sharp knife & 
will do!) Set it aside. 2 cup pea ee sheet (ungreased) 8 
Cut 2 to 3-the ¢ pieces warm in 0OF— 
half, tals fish fillets each i fried till all pieces have been = 
each half, fone shape of ried. Sarvas G to ©, = 
water. Sh n each jn - o 
& - Shake a bit 
hae lightly Me excess water prsctial al Aes INFORMATION of 5 
ay 3 ora ce, flour: Let ep-by-step development of 
ithout touching waxed A a a ipsheded in my a 
floured coati each ry Cookbook. a] 
so that whe, oe THE CHIP ae ® 
sach into the wet bet in’ {CHIPS are imitated by cut È 
off mi not break in half to a cresce ge Fries each a 
uring fry; in the nt shape & fried 
ryin same hot Spy 
g. the fish, just as Er ode 4 frying $ 
would frozen X 


Fre 

own fries, “followin sd T Seed 
m a 

Index). cipe in this boak (See the 


Mix 1 
cu 


ile ‘st: 
ed su still h e 
Bar like 2f dus each gj ; 
e they dail Powder- ae relish, 1 TB 
ogden | | areni minced onions iksp 
ustard Make 2-tsp 
z es Ic 


Fe SS 
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THE BATTER: 


2/3 cup Club soda 
1/3 cup lemon juice 
1 egg 


Yecup Bisquick 
Y2-cup self-rising flour 


In a 1¥/2-qt mixing bowl, 
with wire whisk, whip all 
above ingredients together 
till smooth. Then let it stand ten 
mins at room temperature betore 
using. Meanwhile place two soup 
or cereal bowls on counter near 
the stove so that you can work 
quickly in coating food and get- 
ting it into the hot oil. 


In one of the small bowl put 1/2 
CUP soda and into the other put 
Ye-cup self-rising flour. Have a 
cookie sheet on hand. Cover half 
of it with paper towels for drain- 
ing the fried foods. The other half 
leave plain for drying the coated 
food before you dip it into batter. 


pe 11⁄2 to 2'-lbs fish fillets 
ʻO serve 4 people. Cut each fillet 
i half to resemble triangles. Dip 
E isa Pe ge into soda 
} rip off. Coat lighti 
then in the self-rising flour. a 


AARAA ASEN, 


C =z ell 
Rese 


ww 


SSS ee EE 


ae EERE 


T eae ii! 

sae UH 
SA TIRU | iji : Ta 
AAP as Alls 
JIN eae ee 
zat Y Pine Sa 


Place floured pieces on cookie 
sheet to dry 2 or 3 mins. Then 
spear piece with 3-tined fork or 
tip of sharp knife & coat in 
prepared batter... evenly but light- 
ly, letting excess drip back into 
bowl of batter. Fry few pieces at a 
time in 385F— to 400F—oil, at 
least 22 to 3” deep in heavy 
saucepan or use electric fry pan 
with temperature control dial to 
regulate heat of oil. 


Allow about 3 or 4 mins per side 
for each piece of batter-coated 
fish, turning once to brown other 
side. Remove from oil with tip of 
sharp knife. Drain on paper towel. 
Keep warm on cookie sheet in 
300F—oven till all pieces have 
been fried. ———————— 


SHRIMP—DEEP FRIED SHRIMP 


Substitute large or jumbo shrimp —preferably frozen, cooked, ready to serve 
sirimp, that have been completely thawed, following the Lone John Sliver 
one exactly, using the shrimp in place of the fish triangles. Be sure to dip 
oe shrimp Ist in the soda and then into the self-rising flour before coating 

Prepared batter. Fry as directed for fish in above recipe. 1-Ib serves 4. 


HUSH PUPPIES 


2/3 cup club soda 
1/3 cup lemon juice 
1 egg 


Y2-cup Bisquick 
Te self-rising flour 


Yaecup of above prepared batter 
Y2-cup Bisquick i 

2 TB dry minced onion 

1 tsp onion salt 

Y2-tsp season salt 

Yq-tsp pepper 


ee 


in 1¥a-qt mixing bowl, using a 
wire whisk, whip Ist 5 ingredients 
till smooth, adding as listed above, 
Remove 1/2-cup of that batter. Set 
remaining batter aside temporarily 


while you prepare the center part 
of the hush puppies. 


Place '/2-cup self-rising flour into 
soup or Cereal bowl. With measur- 


shaped and 
flour-coated all of the dough 
mixture. Have 1-pint oil at 385F— 
to 400F— and 


quickly lift 1 flour 
coated spoonful of 


l dough, with 
3-tined fork into the 1st batter 
mixture in the \Ve-qt bowl that 
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D a 

KROM | 
Mix together 2 
1%-cups flo 


i 
Cover & let stand at k Pa Rooth, 


ew minutes on c ke} 
Dip 1 at re) ; 
deep fry in 385F—oy potter & 
utes till golden brown, Re 
from oil with knife, 


ONION RINGS 


3 ; 
ur, whippi er ang | 


> -Olste 
on, Separated <n 
& coat ligh i into 


tly in flour, po "igs 


i ookie 
a time int 


2/3 cup club soda 
us Cup lemon juice 


egg Qp 
Vecup Bisquick Oo Q 
Y2-cup self-rising flour TOV 
4 crisp white Onions 

each about the size of 

an orange — Sliced 1," 

In 1¥2-qt mixing bowl, using w; 
whisk, whip Ist ingredient” le 
gether, adding as listed, till very 
smooth. In a SOUP OF Cereal bowl 
place Yecup beer 


and in another 
small bowl place Yecup Self-rising 
flour, 


thick 


Separate the slices of onion into 
individual rings. Dip rings 1st into 
soda and then into self-rising 
tlour, coating lightly but evenly, 
Place floured rings on cookie 
sheet to dry a few minutes. Heat 
a pint of cooking oil to 385F— 
to 400F—. With tip of sharp 
knife or 3-tined fork, dip Hoe 
Coated onion rings into prepa 
batter and drop into hot oA 
frying about 3 to 4 mins Ta 
puffy and golden brown. Remei 
from hot oil with tip of i 
Drain on paper towel. “en 
salt if you wish & serve a 
Serves 4 to 6 adequately. 


en 
OIL MAY BE STRAINED Wi 
cool and stored in coffee aah 0 
tight fitting lid, in refrige 
use again within 30 days. 


from 
WHEN REUSING THE OMe not 
having fried onions or ait ods 
use oil in which to fry patible . 
that would not be eee whic! 
the flavor of fish or OIE. + use. 
the oil will retain from 
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In Your Kitch 


HAMBURGERS CAN BE SEASONED as differently as there are 
restaurants to serve them. Some of my own favorites include a mix- 
ture similar to our Steak Tartare Country Club Burgers in this chapter. 
But these are easier to put together—and much juicier! They are 
reminiscent, in fact, of the famous fast food restaurant! 


WEDNESDAY’S HOT & JUICY HAMBURGERS 


; 5-Ibs lean ground beef 
3¥4-0z babyfood strained veal 
( ) 314-02 babyfood strained beef 
10%4-0z can Campbell’s beef broth 
1 tsp onion salt 
1 tsp season salt 
y,-tsp lemon pepper 


) y,-tsp finely crushed dry minced onions 
(use a hammer to flatten them) 


2 TB Cup Of Thoup Tomato Flavor Soup Powder 

Mix all of the ingredients together thoroughly, covering your hands 
with plastic food bags to knead it well. Or dig right in like Grandma 
did, remember that fingers were made before forks! Shape into patties 


9339 JH1 S3%3H 


by measuring out 2/3’s cupful of mixture for each & keeping them 
about 4” thick & square in shape, about the size of a Graham cracker. 
The mixture makes about 15 patties, which can be individually wrap- 
ped and frozen, to be thawed about 30 mins at room temperature or 
more quickly on “defrost” in the microwave oven per manufacturer's 
directions. They freeze well up to 6 months. Do not refrigerate for 


more than 2 days. 


ea GOLLY Burger 
d marinade overnight! 


ea These are patties that are kept in a liqui 


= 1'4-to-2-Ibs ground round 
3 TB lemon jui 

=J juice 
1 tsp pepper 
1⁄2-tsp season salt 
1 TB Worcestershire Sauce 
1 TB soy sauce 
1 TB A-1 Steak Sauce 
1 TB corn oil 
¥%,-cup canned beef broth (or 1 tsp bouillon 

powder dissolved in /2-cup boiling water) 
1 tsp Heinz 57 Sauce (or see Index for homemade substitute) 
Ya-tsp garlic salt 
1 tsp vinegar 7 
mre the beef into round patties, %” thick & 3⁄2” round. Put every 
ae rate together in a refrigerator container that will accomdate the 
ae a lid, sealing tightly. Refrigerate 12 hours at least. Turn 
i p gp frequently in the marinade. Just before preparing, remove 
edes e igo & sear as suggested in our Country Club Burger 

pe in this chapter, Makes about 6 to 8 patties. 


Q 


No cannin 


flakes into 


cups dark 


container yu 
or twice a 
bute any u 
OU Can ¢ 
use a 


ao 


canning coo 
all year roun 
salad cukes.... 

Slice enough unpeeled 
cukes to yield 20 cups. Pack 
them along with 2 sweet 
red peppers sliced or a can 
of dehydrated sweet pepper 


pout pro- 
fo) 
m lazy @ ter bath 


a gallon jar (4-qt) 


and prepare a brine next. 
Mix together 4 c sugar, 2 


vinegar, 3 TB 


“Kosher” salt, 1 TB each— 
celery seed, mustard seed 
dill seed & 12 tiny whole 
onions, Mix to dissolve sug- 
4 but don’t heat it at all. 
Our Over cuke slices, Cover 
& refrigerate 30 days before 
opening them to serve. Turn 


Pside down once 

week to distri- 
Ndissolved sugar 
ut recipe in half 


2-qt container or 


NO G 
DELI MILLS: 


er) Place full blossoms o 
dill & about 12 cloves garlic (1 
ated), in container. Fill to within 
with unpeeled spears of large cucu 
| half & each half cut into spears), K 


¥% cup sugar 

y cup salt 
1 quart vinegar 
1 quart water 


| 
fy 3 tablespoons mixed 


pickling spices 
10 to 40 medium cucumbers, cut in half 
Angihwise, Green or dry dill 


Wash and dry cucumbers, cut in half 
lengthwise. Combine sugar, salt, vine- 
ar and water. Tie spices in a cheese- 
cloth bag. Add to vinegar mixture and 
simmer 15 minutes. Pack cucumbers 
into hot Ball jars, leaving % inch head 
space. Adjust dome lids and Ball 
bands. Process pints and quarts 15 
minutes in boiling water bath. ; 
Yield—about 7 pints. 


mbers (c 


-gallon plastic juice P 


re 
eeping 3 can 


o-It- Yourself 


t 
cher to prepare these. (Do not use metal contait 


f 10 to 12 sprigs tre 
-whole bulb separ 
” of the top 


ut in 
err 


side toward the outside of container so Y° d 
perio ' 


see the color darken during fermentation 
‘gentler place 3-qts water & Yzcup 

i 
zed) salt in large saucepan. g Uncover 


Bring 


ime it to boil 10 minutes cover 


allow to cool to room temperature. 
ami ately dissolved pickles will be 50 
our the completely cooled so 
rth & add another 6 or 8 sprigs 
tale with 6 more cloves garlic. Place 
eae a let stand at room temperature ti 
pu crisp enough to please you—a hich 
rigerate them to stop ermentation add 


To these refri an es 
: gerated pickles you © kl 
over dill pickle juice From commercial pe 


lution 


tw 


şt later On, 
over 
fresh d 


pro aft 


KOSHER 


o 


1-qt jar small whole dill pickles 


1-lb brown sugar ,Ţ 
1 TB mixed picklin 
-cup vinegar 


g spices 


t heavy saucepan. Set pickles 
aside. Add sugar to pickle juice with 
bring to boil, stirring occas- 


spices & o Dc 
letting it simmer then very 


gently for exactly 10 minutes. Con- 
tinue to stir it once in awhile. Strain 
the hot syrup into another 2-qt pan 
ba & discard spices. Add vinegar to hot 
syrup and then the pickles. Let this 
= stan d, 1 hour. Pack into 


d, uncovere 
þa containers with tight fitting lids or 
jars with screw-caps. Refrigerate to 
use within 90 days. Makes 1-quart. 


Marseracish 


Peel and grate enough horseradish to 
measure 2 tightly packed cups. In a 


$ Drain & reserve juice from the pickles 


ionally, 


saucepan combine 1 cup white vinegar, | . 


tablespoon sugar, 1⁄2 teaspoon salt, and 1⁄2 
garlic clove, crushed, and bring the liquid 
to a boil. Quickly pack the horseradish 
into hot sterilized jars (use small con- 
tainers, as horseradish deteriorates 
quickly after the jar is opened) and pour 
in enough of the vinegar mixture just to 
cover. Gradually add more of the hot 
vinegar mixture at intervals until the 
horseradish will not absorb any more. 
Seal the jars tightly with the lids and chill 
ope Press out the vinegar before using. 
he cela r the refrigerator. 
ne) eeks. Makes about 2 


SUPER 


2-Ibs ground round 
2 TB oil ave 
cup Ketchu © 
j GIN 


1Y/2-cup water 

6-oz can tomato juice 
1.5-oz envelope onion soup mix 
8-oz can Pizza Sauce 

Brown the beef in the oil in 10” 
skillet. Crumble with fork till 
pink color disappears. Add each 
remaining ingredient, stirring to 
mix well. Let cook, uncovered, 
lowest possible heat, 1 hour to 
allow liquid to reduce to sauce 
consistency. Spoon into split 
hamburger buns. Serves 6 to 8. 


CHINESE 5—SPICE POWDER——— 

Into blender put: 60 pepper- 
corns, 4 tsp anise seeds, 2 tsp 
fennel seeds, 4 pieces stick cinna 
mon-each 2” long and 12 whole 
cloves-grinding to a powder, 
Makes %4-cup & keeps for ages! 


STEAK MARINADE 


14-cup soy sauce 
1%4-cup vinegar 

1 cup orange juice 
1 cup 7-UP 


ingredients and repeat 
s often as necessary to 
in refrigerator con- 
Seal in foil or with tight 
fitting lid and marinate steaks or 
beef in mixture at least 12 hours 
—24 for better flavoring. 


i MM 
STEAK SAUCE 


Com bine 
mixture a 


cover beef 


tainer. 


sauce, 2 TB 
TB Heinz 57 
auce. Serve 
d steaks. 


Mix %-cup soy 
Worcestershire, 1 
Sauce, 8-oz can pizza $ 
on the side with prepare 


CORNE 


(How To Cure Your Own) 


t- 
boneless beef roas > 
(brisket) about 10” long, 4-to-5 


2 TB sugar 
y⁄2-cup table salt 
-qts water i 
5 ete garlic-peeled & sliced 
2 TB pickling spices 
1 TB dry minced onion 


ace meat in plastic refrigerator 
pr a with tight fitting lid & 
combine remaining ingredients. 
Pour these over meat. Cover 
tightly & refrigerate 7 days, giv- 
ing meat a turn once a day. On 
7th day remove meat from the 
marinade. Soak meat in cold 
water, refrigerated & tightly cov- 
ered for 2 hrs. Remove from the 
water. Drain well. Prepare the 
corned beef this way: 


PICKLE JUICE CORNED BEEF 
a Se 


Drain all of the liquid from a 


“qt jar of Claussen’ 
Pickle H s Kosher 


Or deep 


BAJER 
A A 
< 
i 
i 
fy er; 
Ray, 
fees 


JISSW'TO M 


Gloria Pitzer's Secret FAST Foy 
Rey 
i. 


Begin with a Heel Of 
Round roast — about t 
and cut in ONE SOLID PI “Ibs 
as you would use on a 

spit, as opposed k 
roast. Don’t substitute Ollegn 
that has been “ 
secured with o 
that looks like j 5 
Louisa May Alcott’. 
Women. Heat enough oil 
large heavy skillet, that itto 
the bottom of the skillet 
deep. Sear all sides of UNsea 
ed roast Be surface js brows 
& crispy. Do it uick| 

in meat juices. quickly to sel 


Place seared roast in Pam-spra 
ed 9” loaf pan or accomodatin, 
pan that holds it tightly & roast 
the beef then in g 325F—oven 
for 20-minutes Per pound for 
rare to medium rare — 30 mins 
per pound for medium-weli, 
Remove from pan. Cool to luke. 
warm. Wrap in plastic & chill 
several hours or Overnight before 
Slicing very, very thin — prefer. 
ably with electic knife, across 
the grain of the meat. 


Sees ODDS 


Arrange Slices, overlapping in 
9x12x2" baking pan & prepare 
the seasonings. 


2 cans (10-0z each) beef broth 
| soup can Sweet Vermouth 
Ye-cup bottled Italian Dressing 
2 medium green peppers, 


oven dish. Add 1 pkg Sliced in yy” strips-(optional 
Une nion soup mix to pickle J 12-oz can V-8 Juice 

D Place meat in this mixture i t kitchen fol 
Miah enough water to keep O Seal in double Aiea 1 hout. 
dick yal merged & cover oven & bake at seg slices fron 
2- aie bake at 325F—3 | I Cool & kk eA erate to $2” 
SLOW coo fork-tender, For = the liquids. Rides ite get 
ie juice @ KE » Combine pick- t on large split anion, conta 
00k on Hier mix with meat & J rewarmed in s regal rbot 
on LOW 6 4 H for 2 hrs —then just enough w Micro- Wa 
tender © 8 hrs or till fork tom of pan. ee, & ue 
covering slice Allow +1 
Q medium Micro heat. ticed De 
IF GARLIC IS er serving. Freeze S'ei, pe 
venca, use the juice fen oe i thaw & use in 3 MO} week 

jar Claussenre  aUiCe from 24-02 jere to thaw ‘es to use ÎN 
Pickles wip ` Bread & Butter frigerate s ; 
to keep men just enough water A) press!" 
Add pee submerged in it. O POTATO SALAD irae 
Continue 1 ONION soup Mix & pænt ; ether 12CUP. e 1 
ripe above directs, Ea whip Arp mayong sug, 

, 


1 sin? 
m tard, res 
Sel aake M cup ofd 
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LOX 


2-Ibs salmon , ski 
Troe a 
2 TB sugar 

1 TB liquid smoke 


Glo 


Creamy, Zesty: 
The gourmet 
favorite for 


ears. W 
a0 yee: al 


Bar cheeze 


SION OF A FAMOUS 
d, which hopefully im- 
duct of the 


Place salmon on flat surf 

i ace. 
Combine the other 3 ingredients 
and rub well over surface of the 
salmon. Place in plastic food 
storage bag, squeezing out all 
air from bag, twisting & sealing 
opened end tightly. Refrigerate 
this for 10 days, turning the 
bag over once a day. Place 
salmon in the bag in freezer 
at that time, for an hour, or 


THIS VER 


itates at home, the product of t tk 
Michigan-based restaurant, is slight- till fish is firm and can be sliced 
ly revised from my original recipes. thin, more easily. At $15 a pound 
d In the series of our this is a good kissin’ cousin of 

the real thing! Coho salmon works 


These appeare 
first five recip i 
our “Better Cookery Cookbook”. 


But | like this one best. 


2.lb Velveeta Cheese (no other) 
2-lb (2 sticks) putter or margarine 
5-0z bottle pure horseradish 

8-oz bottle Catalina Dressing 

1 TB onion powder 

1 TB Heinz 57 Sauce 


Use a large double boiler, or a 21⁄2- 


best with this recipe. Makes 
enough thin slices to create 
a dozen bagel, with cream che-se 
and lox sandwiches. Keep the 
sliced lox refrigerated, tightly 
covered, to use within a week, 


———— 


BEEF JERKY 


3 to 3'2-lb boneless round steak 
cut about 1” thick 

Y%s-cup soy sauce 

1 TB lemon juice 


quart saucepan, placed inside a 
larger pan. Add enough water to 
the outer pan that the water comes 
about halfway up the sides of the 
inner pan. Into the inner pan put 
all of the ingredients, breaking the 
cheese up into chunks and slicing 


1¥/2-tsp pepper 
scant teaspoon Chinese 

Five Spice Powder (see Index) 
1 large clove garlic, minced 


Partially freeze the steak so that 
vt will slice better. Thinly slice 


the butter or margarine into pieces. Posies 
; o 1/8th-inch 
Bring the water in the outer pan to thick strips. n bow ombine 


a boil and turn down to a slight er, 
simmer. Allow ingredients to cook 5-spice pow i 
until completely melted & smooth, 
stirring often. When smooth, put 


about 1 cup of mixture at a time deep 
i e over strips. Place heavy 
e eee cage high speso abject ‘on a plate that will fit 


within bowl - snugly - and keep 
the strips of beef submerged in 
inade. Seal bowl then 


using on/off power about 1 min- 
ute or till each cupful is satiny 


smooth. The mixture has a ten- the 

mar 
deney tn curdle as it is cooking, in foil, Refrigerate for 24 hrs. 
| but this can be smoothed out with Drain meat strips. Arrange on 


neon a blender. If you don’t have 
aie use a portable electric 
| = on high speed, beating about 
| Stile minutes—or till smooth. 
alr ase into family-sized 
on rs, Seal with a tight fitting 
within refrigerate it to be used 
Ged ane a Freeze it to be 
about 6 cups of ee ac Makes 


hour, (set timer). y 
in oven ia 300F—at. that time 
for 15 mins longer. Turn oven 
off again and let beef stand in 
closed oven another hour. (Set 
timer). Remove strips from 
oven at that time. Cool & store 


Y 
© 


CHEESE ON A STICK 


ee 
t any kind of hard ch 
Cu 


den stick hal 


Flour 
P cake mix beare 


CORN DOGS 


WONDERFUL WayYS— 


BARBECUED RIBS 


il spareribs in slightly salt- 
iapela minutes. Remove to 
roasting pan. Place skin side up 
& wipe liberally in equal parts 
bottled apple butter, Catalina 
salad dressing and ketchup. Bake 
at 350F—about 25 mins per 
pound, or to desired doneness, 
basting ribs in additional sauce 
every 10 or 15 minutes. 


wm Allow 1-ib ribs per serving. 


Allow 1 cup sauce for 4 pounds 
of ribs. 


BARBECUE SAUCE 


1 cup catsup 


1 tablespoon worc 
> Sauce 


a 1 CUP Water | 
) %4 cup vinegar Dy. 
1 tablespoon Sugar “ey 
1 teaspoon Salt 
teaspoon celery seeq 


12 or3 dashes bottled hot Pepper 
! Sauce. 


estershire 


n Saucep 


an, Combine 
dients. He 


all ingre- 
et simmer 
Nough sauce 
n back ribs, 
OF roast. chicken, or 


lor hag: 
Pork chops 
aMburgers 


; each about the Size 
e into pieces Bri 
J ck Mozzarella, Apai] Blom Ns 
Cheddar, Monterey «300 into ee e val deep fry the, 2¢ thet 
se A A thaw w 
a lollipop eee till solid. Seymi a batter of equal parts bee 
on or rour them Se oat Deep 


i i ieces. Insert roun 
t dogs each into 3 pieces edy 
Cut Ball P T halfway through to center of each Oden, 
deel a canals later when altho and ia them. : 

use this in plain flour and then coa in a recipe o prepa 

cog rar the $ Tve given you in this section), Drop a fe rate fe 
sar F_oil/Crisco mixture as given in the Teacher Fish E recipe 
Fe about 4 or § minutes or till golden brown & Crispy. Remo 
ca the oil by using a pair n pliars or tongs to gras 
drain on paper towelin ; 
ed ole sheet in 300F—oven till all have been f 
piping hot with our mild homemade mustard! 


CAR BEC 


g, keeping them warm on bro 


Of a a 
Cheese” Cigg 


i rar 
fry at 385F—till golden ye 


à e 
Moisten a 


W atat 

Batter pecs 
Ve the 

P the toothpig 


n 
ried. Serye then 


E SAUC 
BARBY SPECIAL SAUCE 


FOR SLICED BEEFWICHES 
Put into your blender: 
l c water 
1/3 c light vinegar 
3 TB cornstarch 
6 TB sugar 
172 ¢ ketchup 
1 TB soy sauce 
2 tsp onion powder 
13 tsp paprika 
1/2 tsp garlic salt 
1/2 tsp white pepper 
Blend with on/off saan 
high till nicely a 
very smooth. Then ee 
to 2-qt saucepan Annee 
Over med-hi stirring a3 
Stantly till it ee 
thickened and ee a 
cool to lukewarm.. FO ind 
to refrigerator ane 
and keep covered E ed 
refrigerated till weeks: 
Keeps for several 


L 
Makes about 16-02. Js» 


SPECIAL 


a 

into the business to 
urant. Today 
own to have servera 

have grow include the 

ial Room and 


Dickens Room— 


Slice Ye-lb firm white onions & 
saute in ‘4-cup butter plus 2 TB 
corn oil till onions are transpar- 
ent—but not well browned!When 
onions are tender, turn heat to 
lowest point & sprinkle with 3 
TE flour, stirring vigorously. 
par into Dutch Oven or large 
rat saucepan & stir in 1-quart 
: icken broth and 1-qt beef 
ei Heat thoroughly and di- 
that mixture between 8-oven 
pr bowls. Float a slice of 
in ma Bread atop each serv- 
drade ix together equal parts 
an ed Swiss Cheese & grat- 
A armesan to smooth paste 
a digs one bread. Placeall 
` n 

arate Peat. Broil till Shia li 

rve at once. Serves 8. 


(Leftover 
to 6 months)” SOEP uE 


Secret 


Schuler 
Marshall 
n 1934 took his 
run 
they 
loca- 
Frontier 
the 
specializing in 
erican Food. «=== 


1, Secret FAST FOOD Recipes 


Perfectionist’s “ 


For a Special Dinner 


MEATBALLS 


1¥2-2-Ibs ground 
1 envelope a cane 

sou 
Ja-cup sweet pickle = t 
fa-cup ketchup 
2 tsp soy sauce 


2 tsp vinegar 9 
ech orange juice oom 
/2-tsp garlic powder Gd 


Y/2-tsp Worcestershire 
1 TB grated Parmesan 
3 TB sweet orange marmalade 
l or strawberry preserves 
/zcup wheat germ or oatmeal 
4 eggs well beaten first 
3 cups (12 slices) very fine 
dry toast crumbs 
or Ritz Cracker Crumbs 
534-0z (small can) Pet Milk 
or half and half cream 


SD chee th one Has Rel iB 
Put it all together in a huge 
bowl and knead it with your 
hands till mixture is thorough- 
ly combined. Shape into tiny 
meatballs the size of a cherry 
—| know it sounds unreason- 
able—but they double in bulk 
while cooking—so trust me! 
If you feel more secure making 
them larger—simply lengthen 
the cooking time to accomo- 
date the bulk —by twice as 
much or by a third as much— 
depending e of meat- 
ball. ——— Now that you have 
shaped them, place them side- 
by-side On a 


Put them 


cooker and 


listed: 
1 cup Open Pit Bar-B-Q sauce 


1 cup strawberry jelly or jam 
bottled chili sauce 


3-TB dark molasses 


tion u 


p to 
about 100 meatballs. 


Gloria Pitzer’s Secret FAST Foon i 
i you're in fora chang, 
E HAMBURGER MARKUS BURGERS 
LOOS 


s Beefy Tomdo 
a packe fsoup’ powder 
2-Ibs ground round 
2 TB oil 
1 diced onion 
about size of an egg 
or 2 TB dry minced onion 
1 4-0oz can clear chicken broth 


Combine soup powder & beef. 
In 12” skillet, on med-high heat, 
brown the beef in the oil, mash- 


ing it with back of fork till pink 


color disappears. Add onion & 
broth. Stir and cook on low heat 
about 5 minutes. Let mixture 


cook uncovered on lowest pos- | 
Stirring, for 


sible heat, without 
1 hour so that broth can evap- 
orate, leaving less liquid in the 
mixture. Serve mixture, spooned 
into hamburger buns, topped with 
dab of mustard or ketchup and a 
few pickle slices, Serves 4, 


WEDNESDAY S 
Q, 


Brown 1 lbs gro 


u : i 
oil in DS nd round in 


nea till well 


rough] 
let ; 


Sece 


E to let 


f 


Cooking it on low heat. Serves 


Mix together 2-Ibs sound eae | 
& 3-oz jar babyfood Straineg Veal 


or beef, 1 tsp season salt, hap 
into rolls each the size of hot 
dog. Add enough water to a shal. 


low skillet to fill it y2 deep, Sim. . 
ERY 


mer the links of beef mixture” Dy 
entire as 


med-low heat, turning ofte 
Of the 
Chaing 


CONEY SAUCE 
Like A & W Root Beer Stands 
oe (approx) ground chuck 


re On 

n, til 
well-done. Serve on hot do 
Makes 10. 9 buns, 


IN MY BETTER COOK 
Cookbook there is an 


chapter on specialties 


Mexican “Fast Food” 


2 envelopes onion soup mix 


2 cups hot black coffee Vp 
0z can tomato paste 
1 TB chili powder © Q 


1 TB cumin powder 


ION 


Pour blender mixture 
mixture in skillet and 
on very low heat, uncovered, 
stirring often, for about 30 minutes 
flavors blend sufficiently. Sene 

Over hot dogs in buns or directly into 
split hot dog buns—or in bowls wit 


grated Cheddar cheese on top of each 
serving, ` 


TURN THE CONEY SAUCE INTO f 
CHILI CON CARNE by adding 20 
(1-lb each) dark red kidney soe 
undrained, to the completed aul 
Sauce, during the last 30 minu o 6 
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GLORIA PITZER'S SECRET FAST FOOD RECIPES 


SALSA - inspired by Chi Chi's 


14-02 can sliced style stewed tomatoes, cut- 
onions, stems & b cae 
2 large green n , ulbs, snipped fine 
1 large ripe tomato (core cut out), diced smal] 
1 TB canned chopped green chilis (from a 4-0z can - and 
which leftovers can be frozen to use in 6 months time) 

y-tsp salt 
ae -tsp black pepper 

jy-qt saucepan combine all ingredients & bring ju 
sirrin constantly. Boil hard 1 minute. Remove ae gh 
1 cup of mixture through blender, high speed, few seconds, just 
to mince but not to puree. Return this to remaining mixture. 
Cool & refrigerate 1n tightly capped container. Makes almost a 
quart. Keeps 4 to 6 wks refrigerated. Freeze to thaw & use with- 
in a year's time. (Tabasco can be added to taste if desired.) 


0000000000000000000000. 


KANSAS CITY LOOSE HAMBURGER (From our 1976 collection) 


2-1bs ground round 1 TB Worcestershire 

1 envelope onion soup mix 2 TB dehydrated bell pepper flake 
2 envelopes Tomato Cup A Soup 1 tsp paprika | 
-cup dry minced onion -tsp garlic salt 

%-cup ketchup 4,-tsp black pepper 

L-cup sweet pickle relish %-tsp Anise extract 


k-cup flour 
Brown the beef in a lightly greased skillet, pressing beef firm- 
ly into bottom of pan. Cover with tight fitting lid. Let cook 
on lowest heat about 15 mins or till well-done.Stir in each of 
remaining ingredients as listed, breaking up meat into rice-size 
pieces. Cover & simmer gently 10 mins. Spoon into split buns. 
Serves 6 satisfactorily or 8 adequately. Leftovers freeze well. 


009 OOOFOOOHHHOHHOHHOOF 


CINCI CHILI 


Brown 2-]bs ground round in 2 TB oil till pink color disappears 
& crumble with back of fork till fine. On med heat stir in 1 tsp 
ent salt, 1 tsp onion powder, 15-oz jar Prego spaghetti sauce 
%-cup bottled apple butter, 3 TB LaChoy Teriyaki Sauce, %-cup 
pae pickle relish, 2 TB Heinz 57 sauce, 1 TB Hershey's Syrups 
y ae Cola (diet or reg'l). Cook gently, stirrina often, 
Banate 30 mins. Serve in bowls, on buns, over cooked, drained 
beans h over hot doas, or add 1-1b can undrained red kidney 
- Serves 4 famously, 6 sensibly. Leftovers freeze well. 


99994 0OO HOH OOOO HHHHOOS 


DEVILS ON HORSEBACK 
Mak ; 
insert aliaa halfway through cooked hot dogs, lenathwise, & 
in strip ie American cheese snugly into slit. Wrap hot dog 
Just ti] aah fried bacon. Secure with toothpicks. Broil 
SPy & piping hot. Serve in hot dog buns. 


Glori 


32 
TORTILLAS 


i type 
masa harina (corn 
: ee in most supermarkets) 
1 cup water 


iat 
flour avail- 


d- 
o smooth dough,ad i 


Mix 2 ingredients ya water i 


ing just enough mo 
moist and mooti. 
ual in size, Wor : 
keping the rest in plas 
won't dry out. Between n 
paper, roll each portion 
circles, Stack between S 


paper and the just li 


them wrapped be 


tween sheets 
paper till needed. Makes 


e 


aT killet. Fry 
Heat l-pint cor 12” sk . 
tortills one he 
air of prong q 
Fries. Remove to drain on p 


till all have been fried. 


FLOUR TORTILLAS 


2 cups self rising flour 

1 TB lard or Crisco 

Y>-to-4-cup lukewarm water 
ES a 


Follow same directions for mixing and 
rolling out and browning as in corn 
= tortilla recipe (above). Store & freeze. 


——————TACOS 
1-lb ground beef 
2 TB corn oil 
Y2-cup chopped onion 
, 2 peeled chopped tomatoes 
l envelope Taco Sauce Mix 


Mash it till it re- 
aining ingredients 
o Shells are ready 
O Use Ye-cup beef 
‘a-cup shedded let- 


ALARM SAUCE 


d tomatoes 
o paste 


J2- 0 Sauce E To above completed Calif 
„Š | TBrchottled Italian Dressing o ornia Chili add 32-02 cen 
G- Tieto ene eer 2S undrained red kidney beme 
= ‘h-tsp for to tastat os X Heat thoroughly. Increase 
Ne ; aste) Tabasco Sauce O chili powder & cumin poa 
5 blendu, ingredients, as listed, intg t2 taste if you wish. Bene 
O oF till thon 3 high speed, 1 min “SPAGHETTISAUCE stir 
b> refrigerated Gay Combined. Keep To California Chili, 3 les aed 
q to use within covered container gredient, add ‘'4-CUP . tinut 
NN use within {0 30 days. Freeze to Italian salad dressing. C° 
~ > Months. Makes leat. Se itera GEN 


‘S CHILI CON CARNE 


à pitzer's secret FAS! FOOD Recing 


NATCHOS 
52 ready-to-fry tortillas fro 

the * dairy counter of ri 
supermarket, or prepare re 
homemade version on ie 
page. After rolling ou ni 
tortilla into circles (or use t R 
dairy counter circles o he 
pared dough)—cut_ the , Pre 
with kitchen = scissor Clas 
pieces about 2x2" an intg 


Otato 
5 rispy an q 
amai towel. 
NATCHO CHEESE 
In top of double 
over simmering water 
8-oz Cheez Whiz anq' 
liquid drained from 
iar Teir Or green 
enc 
on the side, © alga 
CALIFORNI 
Chili Without Bea 
2-lbs ground r es 
2 TB oil Pie yea) 
2 envelopes onion 80Up mi 
32-oz jar Prego S is 
2 cans (1-Ib ea) Arai e a mg 
1 TB chili powder ee 
1%-tsp cumin Powder 
“cup Port Wine (optional) 
Brown the beef in oil in 4-ot 
kettle, crumbling with fork till 
all pink color disappears, Add 
remaining ingredients, Let it 
cook on very low heat, uncov- 
ered for 2 hrs, stirring once in 
awhile. Spoon into bowls, into 
buns or over hot dogs. Freeze 
leftovers in small containers 
to thaw & reheat gently in 
top of double boiler over sim 
mering water, within 3 months 
Makes 8 to 10 servins. Recipe 
may be cut in half 


t 
A CHIL 


2 
VIN I MOATTIV 


ORITOS are 
rise are difficu 


corn & liquid from 8-oz can whole 


blended 
1/3 cup (using suggestion below) 


kernel corn 

1 tsp season salt 
1 TB oil 
1 cup all purpose flour 
or Masa Harina if available 


e can of corn without draining it, into your blender. (If you 
brand, whichfts very little liquid, you must add enough 
n in the can that it comes to the rim of the can, before 
der.) On high speed, blend till absolutely smooth. 
the mixture and place in 2-qt mixing bowl, 
stirring in remaining ingredients till you can work it into stiff, smooth 
ball of dough about size of large orange. Next place this between 2 


sheets of waxed paper, roll out paper THIN!!! 


Peel off top sheet of waxed paper. Re-roll portions of dough that ap- 
pear to be a bit thicker than others. Use scissors to cut dough, and the 
bottom sheet of waxed paper, into small triangles about 2” on each 
side. Peel away paper. Drop few at a time into small skillet containing 
about 1⁄2” deep HOT oil. (They'll be greasy if oil is not hot enough!) 
Do NOT let them brown or change color. Remove with tong to paper 


Du th 
use WF reshlike” 
water to the cor 
putting it into blen 
Measure out 1/3 cup of 


toweling. At once sprinkle with our Nacho Coating (below). Place on- 
and into a 300F—oven for 12 minutes. Cool, 


ungreased cookie sheet 
store in covered container or paper sacks. Keep at room temperature. 


Makes ooodles!!! 


_ STRATEGIES 


NACHO CHEESE COATING 
ed American Cheese (powdered 


Combine %-cup canned Kraft grat 
texture)—or use the cheese mixture in the envelope that accompanies 
the boxed macaroni & cheese dinners, using the macaroni for something 
else at another time. Stir the powdered cheese product well with 1 
TB chili powder, 1 tsp season salt, dash of garlic powder. Keep in large 
holshaker container & dust the fried pieces both sides with this while 
pieces are still hot. 


die dough is the same as for the “‘Dearitos” in the above recipe. 
ACET ac. roll it out, however, you cut the dough into circles, using a 
will be Th gulag, The thicker the dough, the softer the final product 
"practice! = irst few may not be exactly as you want them. It takes 

piace: One at a time, slip the circle of dough into the 1⁄2’ deep hot 
let it brown palot turning it only once, after about 12-minute. Don’t 
paper towelin alee as you have removed it with a pair of tongs, to 
Spoon, or sömn drain, fold the shell over the handle of a mixing 
cup like form ere that will shape it into a folded, but not creased 

em Promptly k it cool and store them in covered containers. Use 
on cookie sheets hay don’t store well. For a more crisp shell, place 
till crisp enough t pilane aas each & bake at 300F—for 12 mins or 


ENCHILADAS, 
— AND MORE! 


FOR TACOS 
BURRITOS 


Gloria Pitzer's Secret FAST FOOD R 


1 Shy 


“cup lukewarm water 
“cup lukewarm milk 
@ 1 TB sugar 


1 TB oil 


tic, 
i and pat 
ake in preheated 450F Tor m the 


—for only 5 
Once, spread Surface of parti 
8-02 pizza Sauce (or bottled 


gJ aghetti d 
@ sprinkle with 2 cups (8-02) Shredded Mozart anki aud 
= can well drained 

f | 
B 2 mins, or till crust appears golden brown aroun pa eih y d 
cheese jg bubbly. Let stand 3 or 4 minutes before cutting with P 
Y scissors or pizza wheel, into 8 wedges, 

TIR AND SPRE 


x el 
AD PIZZA CRUST y Yi2zza_§ 
ForA No-Knead Crust Pary Pi p 


2/3 cup (6-02) beer 
B cornstarch l or Club Soda 
TB grated Parmesan cheese 1 TB oil 
KRY In 2 


arge spoon, mix Ist 3 ingredients to- 

bi : our in beer or Club peel 

; dou Smooth and thick (like a biscuit dmgh 

iP into center of Pam-sprayed round 12” or 13” pizza ae 

Wet the back e spoon, Spreading and coaxing dough ping) 

pan. Bake at 375F_15 minutes (without pes 

and at Once then spread hot partially baked crust with igo then 

Sauce, Sprinkling on 2 Cups shredded Mozzarella over that “oven to 

mushrooms and/or Sliced Pepperoni. Return to iF serve 9° 
20 m Onger or til] toppings are bubbling. Cut 


mur OLaADSN LE DULL 


jtzer’s Secr 


e onion soup mix 
| envelop Bone Italian Dressing. 


into your blender & 
pa on high speed, about R. 
till OE Dn, S 
container, retrigera e 
aem ithin 2 weeks. Masi 

st a quart. Freeze in sma 
Portions (in margarine tubs, for 
instance) to use within 3 months. 


AND/OR 


— : 
S; TO SPAGHETTI 
| SAUCE 


~~ Q 


1-Ib jar Prego Spaghetti Sauce 
cup Concord Grape Wine | 
1.5-oz envelope onion soup MIX 
10-oz can tomato soup 


Put it all into blender, blending 
1 minute, or till smooth, high 
speed. Heat gently to serve over 
1-lb cooked, drained spaghetti. 


MEAT SAUCE: 

Brown 11⁄2 to 2-Ibs ground 
round in 2 TB oil, crumbling 
with fork, till all pink color 
disappears from beef. Use med- 
high heat. Pour blender mixture 
pa meat mixture & cover pan, 
ucing heat to low till sauce 
S Piping hot. Serves 4 to 6. 


MARIO'S SPAGHETTI SAUCE 


14. 

eee stewed tomatoes 

Bor eran SPaghetti Sauce 
i ion i 

6-0z can V-8 Juice ji 


Yz-c 
UP grape or strawberry jelly 


Pu 
in wna blender, high speed, 1 
ce. till smooth. For meat 
blender in above recipe, add 
mixture to browned 
nd round, heating well. 


.slice the tomatoes as needed. 
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Pizza. Bread, cheese, tomatoes, peppers 
and mushrooms make up a nutritional 
bonanza representing all the basic food 
groups. Remember, though, that cheese 
does contain salt (as does tomato sauce) 
and fat. At 400 to 500 calories per slice, it’s 
best to eat this as a meal, not a Snak. 


PEELING AND SEEDING 
TOMATOES 

To peel: Blanch tomatoes by dip- 
ping in boiling water for 10 to 30 sec- 
onds (riper tomatoes take less time). 
Rinse under cold water to cool. Slide 
tip of knife under tomato skin and 
slowly strip skin off. Cut out core. 
To seed: Cut tomatoes in half 
crosswise. Gently squeeze each half 
to remove seeds and juice. Chop or 


TOMATO SAUCE 
FROM TOMATO JUICE ——————— 


When you have too many tomatoes 
in the garden, start with homemade 
tomato juice to create pronto-sauce 
for last minute spaghetti or pizza 


dishes. 


6 Ritz Crackers 
¥,-tsp Season Salt 
12-0z tomato juice (1¥2-cups) 


kers and drop into 
adding season salt 


RE i 4 at 
eat juice just to boiling an 

cee “pout into crackers. Bent 
on high speed, on/off, abun 
minute or till absolutely smoot. 
Adust seasoning with salt & pepper 
to taste if you wish. Makes agen 
1-1/3 cups sauce. Recipe may i 
doubled or tripled, but = 
case, blend the crackers, ites 
blender first, till powderee. fhe 
add season salt and boiling Ve ied 
Continue as ° sE 
in above fori sized containers 
TOZ 

to use within 


Break up crac 
your blender, 


6 months. 


UCE 
i~ ae cups of prepared a 
from above recipe, Whisk } oe 
velope Good Seasons Italian 


ing mix powder. 


a, 


e | 74-1 Be) a Nes Mwa T 5 tw GF 
Gloria FI WUD Reci, 


Pizzeria 


version of their product, is Probab 
em all 


The Sauce & Toppings 


10%2-0z can tomato soup 


i ODIAINDVNWM 


east 
ee ee water 1 TB dry oregano leaves 
2 tsp sugar ¥,-tsp garlic salt 
2 cups cold water 8-0z shredded Mozzarella 
3 TB corn oil 8-oz shredded Muenster 
; Ih = 1/3 cup grated Parmesan 
oh garlic salt 8-oz thinly sliced pepperoni 
¥-tsp dry oregano leaves 8-oz can mushrooms, drained 
614- to 7 cups all-purpose flour 


To prepare the crust, sprinkle yeast over warm water & stir in the 2 tsp sugar. 
Let stand about 5 mins or till very bubbly.Combine the remaining ingred- 
ients with about half of the flour, beating to a smooth batter. Beat in tie 
yeast mixture & then with a sturdy spoon work in remaining flour until you 
can toss it lightly on a floured surface and knead it until it feels elastic in 
texture. The kneading may require about 2/3 cup additional flour, that you 
will be coating your hand with as you knead the dough. Don’t let the dough 
become too stiff and yet you don’t want it to stick you your hands. Place it 
in a large plastic food bag, which you can spray inside with Pam or wipe t 
inside of it with oil and place the ball of kneaded dough in this to rise © 
doubled in bulk. Be sure the plastic bag is large enough that it will pemi, 
the dough to double without splitting the bag. You can place the bag y 
dough on a warm, sunny spot on the table or kitchen counter which jt 
to raise quickly & if it’s summertime, place the bag of dough (with aye ip 
sealed tightly with tape or a wire twist)—in your car with the windows ait 
When dough has doubled, punch it down and shape it to fit two 15 - & 
pizza pans that have been greased and dusted in cornmeal. Add the p ' 
topping ingredients exactly in the order listed above, spreading each | place 
ient evenly over the dough, Let this rise about 20 minutes in 3 ¥ t a tin? 
and then Bake at 450F—about 20 to 25 minutes, putting one pizza Sa ai 
on center rack of the preheated oven, If you don’t want a P22? sit 
gals only handle one of them, wrap the second pizza ™ “a jast tim 
After Sone tape to lock out all air, Freeze it before it y 3) pi} 
8 it thaw 30 minutes you can bake as directed abov®. 


secret FAST FOOD Recipes 


gloria Pitzer’s 


ERADISH CREAM SAUCE 
HOF rakes about a quart) | 
5oz bottle horseradish 
1/>cup light vinegar 
1 tsp hot pepper sauce 


TB sugar 
pe onion powder 


itp garlic powder 


Yetsp pepper 


1 cup mayonnaise 
VYecup Oil 


1 cup cold water 
Yecup cornstarch 
2 raw egg yolks 

Ycup margarine 


Put the Ist 8 ingredients through your blen- 
der 1 minute on high or till smooth & pour 
into a bow & set aside. Combine mayon- 
naise with oil & set aside. Put the water, 
cornstarch & egg yolks through blender till 
smooth & pour into saucepan. Stir in the 
Ist mixture of the 8 ingredients and cook 
& stir constantly over medium heat till 
thickened and smooth like a pudding. Cool 
to lukewarm. Stir in mayonnaise-oil and then 
the margarine. Put back into blender using 
on/off speed till smooth. Refrigerate 24 hrs 
allow mixture to “stablize” before using. 
aoe refrigerated if covered tightly, up to 

months. DO NOT freeze. Makes 1 quart. 

C 


NOTE: 


ingrediente e With high speed, to combine _ 


each step. 


TOTEM POLE 
HORSERADISH SAUCE 
6 TB mayonnaj 

4 TB tour onalse (level measure) 


1 TB 
1 tsp roa horseradish 


In S 
blend y POWI, use wire whisk to 
eep ity snooth, Makes 11/2-cups. 
ered cono 'igerated in tightly cov- 
ntainer to use in a week. 


Q 

Q 

Ox 
MAKES SENSE 


= amem 


- 


m 


or chips, too!) oee 


_ water off. 


Press out all excess |i 

: quid. PI 
Cabbage in bowl, repeating this 
method in blender until you 


have 4 cups of the ch 
Base. Opped cab- 


Now peel 2 medium Carrots and 
cut those into 1 or 2” lengths & 
chop in blender half-filled with 
water, as cirected above for the 
Cabbage. Drain & mix into the 
cabbage. 


Mix in 3 green onions that are 
sCissor-snipped quite fine (tops 
and stems, both!) Add 1 canned 
or bottled, drained pimiento— 
or 1 medium tomato, with most 
of seeds removed, diced fine. 
Add the dressing made by mix- 
ing together the following: 


1 cup Miracle Whip 

8-0z bottle buttermilk dressing 
1 TB prepared mustard 

1 TB (or to taste) sugar 

1 tsp celery seed 


Coat slaw ingredients thorough- 
ly in dressing. Seal in plastic wrap 
and refrigerate at least an hour 
before serving. Serves 6 nicely! 


RANDOM RANCH 
SALAD DRESSING 


1 cup mayonnake 
- butterm ; 
TTB dry minca ial 
dill wee 
3 beg gl nea Tabasco Sauce 
td 


i ire whisk or mixer 
sid p a speed combine ab 
5 ingredients till smooth. a 
tightly capped & ve 
to use within 60 days. 


int. ; i 
avery ad as a dip for veggies 


a 


t) with other, 
965 openi 
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as it appeared when founded by Bob Wian in 1936| 


California. 
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The ori 
hambur 
Glenda 


TION j l 
T e are willing to give to it, 
se the food industry 


simply : 
s changing. Very few 
i consta, within the field have 
tained eir original logo or 
trademar or identifying signs. 
Recently Bob's Big Boy, based 
in California, announced that 
the chub little kid in the 
checkered overalls would be re- 
placed with another trademark 
symbol. The full information 
about this pioneering franchise 
food company was originally pub- 
lished in Our “Book One’’—dated 
1981. For the sake of 


February, ° 
i d alittle for the sake 
| have reprinted 
in this book. 


ROBERT C. WIAN Enterprises, 
Inc., of Glendale, California, 
founded “The Big Boy” Res- 
taurant Chain. Over 1,100 Big 
Boy units were in operation in 
45 states, Canada and Japan 


as of February, 1981. For over 


45 years this food chain has 


been making history in the food 
industry. When Depression-Era 
enterpreneur, Bob Wian started 
his own restaurant, he was con- 
tent to keep things “Iocal’’ and 
conventional. 


As the legend goes, he attempt- 
Vi to please customers at every 
i and being imaginative as well 
fag a. conscious, came up 
Bi e notion of slicing a burger 

wice, so that two meat 


patties would fit i i 
into it. The 
Sera aa hamburger was 
Y Bob Wian’s personal 


c = 
Midna it was long before 
ald s “Big Mac” was even a 


gleam j 
Ray foe eye of its founder, 


Bo i 
a n had 4 rules to be 
in his company: “Serve 


e bes 
Prices, ie -At moderate 
s. with c spotless surroundings 


ourtesy and hospitality.” 


BREAKING BARRIERS 


` diner, 


In Colorado the Bi 
‘ ig Bo i 
Aid Azar’s. In West Jih 
alee run as Elby’s. In the North- 
rine Shoney’s is the name. The 
<S are in Kansas. In Alaska 
A ey are only called “Big Boy” 
ve in Michigan and parts of 
ntario, Canada, they are known 
as Elias Brother's Big Boy. In 
Ohio, Frisches is the name over 
the Big Boy restaurants. Twenty 
sche Apak sais 3 up the Big Boy 
aurants. It isn ivisi 
ioe rae ow a division 


Bob’s Pantry was the 10-seat 
home of the 10-cent 
cheeseburger, and the original 
Fond Pantry is pictured in this 
ook. 


They like to hire teenagers 
today, who have no pre-conceived 
notions about the restaurant 
business, so that they can be train- 
ed from the beginning by Big Boy. 
Some of their top executives 
today, started as dish washers 
or bus boys themselves. Menus 
will vary a little dependiny on the 
location and ownership super- 
visor. You'll note there is a big 
difference between the tartar 
sauce served in Ohio and that 
of the Michigan restaurants, which 
causes some of our readers to 
write and complain that the recipe 
| have published is NOT like the 
tartar sauce they were served. 


The Marysville, 


a 
sentin their 

SeT entes that there 15 a goo 
deal of liberty exercised among 


the 20 companies. 


The original 5 
25 or 


Road an 
i orrance, California on 
ee d. Paul and 
and it is like step- 
ping o a time when we 
were younger ~~ a nice experience. 


a -OZ 
M Bono? 


al j blen 
ie on high Aa ara gies cup for ) 
and blend eakas A naling about ship 


It 
riccups a crystal preferred) 


tsp onion salt 
f TB celery salt 
2 tsp garlic salt 
1 TB papa got 
lack p 
Tap bottled grated lemon peel 


1 tsp dry minced parsley flakes 


i ether thoroughly with a 
fork ans funnel mixture into a 
shaker container. Makes 134-cups. 
Keep on cupboard shelf to use in 
3 months. 


SHRIMP COCKTAIL SAUCE 


12-02 bottle Chili Sauce 
2-02 bottled horseradish 
Yq-cup sugar 

1/8 tsp Tabasco Sauce 

1 tsp lemon juice 


Stir all ingredients together well. 
Keep in covered container in re- 


frigerator to use within 2 weeks. 
Makes about 2%a-cups. 


SLIP JIP SANDWICH SAUCE 
Va-cups mayonnaise 
rae Miracle Whip 


dry minced onion— 
Yatsp Tabasco “pela crushed! 


tsp finely cho ill pi 

Pped dill pickl 
(or grate on vegetable grater), 

2 TB dill Pickle jui 

ete tili e juice 

i aoe blue label mustard 


Mi 
Refrige oughly together as listed 
rate in covered container 


in 2 weeks. Makes 2 cups. 


j- cH DRESSING 


RE in charge of the Big Boy kitch 
if | er French Dressing that everybogy Iw 
| y 0 
Í this "is Wish Bone Italian Dressing 'e 


can tomato soup 


nth ree ingredients through 


Gloria FILS! > oteret FAST Foon 
bs, 


Pt, 


TARTAR SAUCE 
(Ohio Style) 


10-dill pickle chips 
2 TB dill pickle juice 
1 tsp French’s Prepared 

1 cup Hellmann’s mayo ok 
7 drops Tabasco Sauce 


stard | 
NNaise 


Put Ist 3 ingredients in 

using on/off speed. Whey i : 
are minced, but not Pureed dy h 
mixture into small mixing bowl 
stir in last 2 ingredients. Make 
about 1%/2-cups sauce, Keep it i 
covered container, refrigerated to 
use within 2 weeks i 


CREAMY COLESLAW ———an! 
(Michigan Style) 
Slice half a head of cabbage into 
match stick pieces. Place in a large 
bowl and toss cabbage pieces with 
2 carrots that are finely shredded 
on next-to-the-largest hole of ver 
etable grater. Stir in 3 TB dy 
minced onions, 1 TB season salt, 
1 cup milk. Cover & refrigerate 
1 hour. In another bowl mix te 
gether the dressing ingredients 
follows: 


R= wo 
ONEC S ECIN 


2 cups mayonnaise 

8-oz carton sour cream 

3 TB sugar 

1 tsp prepared mustard =v 

1 tsp celery seed 

7 ovel 

Pour the dressing ean l 
cabbage mixture, aa 
Cover again. Refrigea 
hour before serving. : 
(Leftover slaw can H 
tightly covered, to si that 1% 
Never freeze mn irae 
tain mayonnaise or 


pitzer 
41 


Food, Glorious Food Q¥2, 
GUY PECAN PRE| FO 


3 

| f anbaked 9inch pie shell Sprinkle i 
< P pecans in pie shell. In large bowl 
= 1 


gloria 


€e . . 

s dark corn syrup bent together remaining ingredients. Pour 

1/3 cup sugar Sa sacra Bake in preheated 350° oven 
os 35 minutes or until knife inserted j 

lemon juice comes out cl sehen | 

r clean. Cool on rack. Makes 8 to 10 

servings. 


Use the sandwich style sli 
; | 
bread, which is a Lire ges 


2 slices sandwich bread 
1 egg 

1Y⁄4-cup milk 
Y2-tsp sugar 
1⁄4-tsp vanilla 
Dash of salt 


rin 
cream. SP cans and add a big red 
hino cherry to the Op! isis 


CTRAWBERRY PIE 


3-0z box strawberry J ell-O 
1 cup boiling water 


2 TB Crisco 
2 TB Crisco Oil 


Cut slices of bread diagonally 
each into triangles. (4 pieces). 
Put egg, milk, sugar, vanilla & 
salt through blender, high speed 
about 1 minute. Pour it into a 
shallow bowl. In a 12” skillet 
melt Crisco with oil till very 
hot & then regulate heat at med- 
high. Coat triangles of bread, 
one by one, in egg mixture, 
both sides & place in hot Crisco ¢ 
mixture. At once, spoon remain- {į 
ing egg mixture a little at a time 
on the top of each piece of the 
bread in the skillet, allowing the 
egg mixture to soak in before you 
add any more. Do not apply the 
t a time 


e mixture too much a 
ri over the sides and 


or it will run 
t that! You want 


Y>-cup strawberry jam 


1-cup cold water 
¥4-cup cornstarch 


Few drops red food coloring 
(optional) 


1 quart whole fresh 
strawberries, hulled 


9” baked pie shell 


Place Jell-O in 1¥2-qt saucepan 
and stir in boiling water. Place 
on low heat. Stir in jam until 
all of Jell-O has dissolved. Put 


water & cornstarch through a 
, : 3 't wan 
blender till smooth, using high ha eee ka absorb it while it is 
Peak at underside in 


speed about 1 minutes. Stir this 
elo mixture until it be- 
ee smooth, thickened and 
Jell-O Spoon HALF of the 

mixture into baked pie 


k for brown- 


ff up nicely. 
It should pu Puickly iransfer 


shell, A l 
hull-si rrange strawberries, 

i the close together evenly Broor ag Wipe with soft 

auce. Spoon remaining butter and at once dust liberally 

allowing it 


Jell- x 
i mixture over berries. 
rate several hours. Cut into while the 


6 se 
cream 9 Top with whipped 


1, Secret FAST FOOD Recipes oo 


skin form 


| 
| 
| 
| meg. Set 4 e. = water till clear. 
| 


n 
shell & 
few slices O 


CHOCOLATE PUDDING f 
uares (1-02 each) unsweetene 

ah solid baking chocolate 

3 cups milk 

34-cup sugar 


hocolate with HALF o 
| ine til chocolate melts. Put 
| gredients, blending till smoo 
| jate mixture, continuing to 
between 6 serving goblets 


AY'S CHOCOLATE PIE 

TENE chocolate pudding from the 
recipe above, Soften 1 envelope plain 
gelatin powder in %4-cup cold water & 
set in pan hot water till clear. Whip it 
into hot pudding. Pile into baked 9 

pie shell. Chill till set. Garnish each 
serving in whipped cream. Serves 6. 


CHOCOLATE CREAM PIE 


1 recipe for a 9” pie crust 


6-0z pkg semi-sweet chocolate chips 
2 cups thawed Cool Whip 

(or Kraft’s La Creme Topping) 
2eggs well beaten 
Y4-cup granulated sugar 


i a A i E le a: 


Prepare your favorite pie crust recipe, 
but | recommend our Butter Crust 
from any of our cookbooks or current 
information sheet of sample recipes, 
partially baking the empty crust only 
10 mins at 375F—. Meanwhile in top 
of double boiler, over simmering 
water, melt chocolate chips till smooth 
and at once remove from over the 
omoa With portable electric mixer on 
as speed, beat in Cool Whip, eggs & 
- gar. Soon as 10 mins are up on the 
bo slide out oven rack far enough 
; at you can pour the filling into the 
jat re oven to bake 

1l en temperat 
350F—for about 25 to 30 inne oe al 
ee = twee and filling is 

e 

cover and refrigerate 1 Hear ra 


additional Co topping each Serving in 


illa pudding (NOT instant) per box dire 
er directions, 


envelope plain gelatin powder in Ye-cup : 


a: . d 
p it into hot pudding, Coye, „Wate 
ed over pudding. Add 1 lar í 
ge 1 more ae banana over baked, 
. i _ Top each serving In whipped c 

g baleen chilled when not being served, cc 


6 TB flour 
Ya-tsp salt 


Gloria Pitzer’s Secret FAST FOop Ree 
Ipes 


re 
stir in 4 TB butter Wee & a, 


Nut. 


Chi 

rge sliceg 
Pie 

m & " 
es 6, 


1 tsp vanilla 


4 TB butter or margarine 


f milk in 1¥e-qt saucepan on low heat 4. 
rest of milk into blender with remainw’ Stir. 
th. Stir blender mixture slowly into 
stir till smooth & thickened. Chill & divide 


INg jn. 
choco, 


(You won't find this on their 
$ menu anymore, but it was one of 
{ their best desserts years ago!) 


18-0z box yellow cake mix 
prepared per box directions & 
baked in 2 round 9” layer pans 
also per cake box directions. 


32-02 box instant vanilla pudding 
1 cup cold milk 

Y2-cup buttermilk 

Dash nutmeg 


8-oz jar chocolate fudge 
sundae topping 
(Smucker's or Kraft's brand) 


When cake layers have completely 
cooled in pans on wire rack, te 
cake mix box directions, at 
the filling for the dessert by "ill 
ing together the instans yan, 
uddin owder, : , 
and the buttermilk till puddin 
is thick and smooth. npe : 
between the layers of t A 
Secure layers in place >" 
won't slip by inserting 
long, paper-covered ici 
bag “twists” through Cê h 
it in freezer for about © cunda? 
Then apply the fudge 
topping just to top own si 
let it drip artistically eftove’ 
Cut to serve 6 to 8. Keer 3 gays | 


cake refrigerated to ee 


r's Secret FAST FOOD Recipes 


joria pitze 


G 


Mise B prepares 
na> eel coa 

pressi" l & enced on 
o stuffed olive 


imient 
HOT CHOCOLATE ome 


| CREAMY 
„cup chocolate syrup 


s milk : 
2 founded tablespoons 
bottled marshmallow creme 


over medium 
up & m till 
alding. Remove from 
am ie in marshmallow creme 
ir till it melts. Pour it all 
lender and blend till 


a foamy. Serve at 
akes 2 servings! p enamel 


aucepan 


o—Y GARLIC 
DRESSING 


ipton’s Tomato 
Cup A Soup powder* 
1¥2-tsp chili powder 

1 tsp season salt 

1 tsp garlic salt 

\-tsp paprika 

\4-tsp black pepper 


1 tsp dry minced onions 
crushed fine with hammer 


Corn Oil or Vegetable Oil 


In small saucepan combine water 
& vinegar and bring just to boil. 
Boil 30 seconds. Remove from 
heat. Stir in all but the oil, using 
uy mixing spoon till smooth. 
Refrigerate this mixture about 1 
tic or till well chilled. Measure 
en „ture and add twice as 
ae oil, whisking it with a wire 
with or shaking mixture in a jar 
entak tight-fitting lid, till_well- 
a A (Use Ì part vinegar 
dressine to 2 parts oil.) Keep 
tainer SiN, tightly covered con- 
a mouth wees to use within 
Makes about 2 ti before using. 


k 

Pm cannot find Lipton’s 

shop, use up A Soup where you 
our homemade version 


on page 
Cookboor of my Better Cookery 


AD FOR a BAR 
: irections a 7-0Z box elbow macaroni, ti i 
cold water. Drain e a dressing e rn, 
me Hl sugar, 1 TB bottled Italian Salad 
in t is well. Add to it 1/⁄2-cup diced sweet ick 
n, 2 ribs celery sliced thin, %4-cup chop ads a 
s. Refrigerate before servings, Serves 4 to EP o 


BLUE CHEESE 
Dressin 


8-oz bottle Buttermilk i 

Y2-tsp onion powder di 
1 cup mayonnaise = 
4-oz finely crumbled blue cheese. 


In small mixing bowl using wire 
whisk, whip the buttermilk drešs: 
ing with onion powder and the 
mayonnaise till smooth. With a 
spoon stir in well-crumbled blue 
cheese just to combine. Refriger- 
ate in tightly covered container 
to use within a week or SO. 
Makes about 2//e-cups dressing. 


SPAGHETTI 


1-Ib ground round 
2 TB oil 


1-Ib jar Prego Brand 

Spaghetti Sauce 
14-oz can stewed tomatoes 
1 envelope (1.5-0Z) 


onion soup mix CD 
8-oz can jellied cranberry sauce 


et brown and crumble 
d with fork in the oil, 


WAIOABT 


In 12” skill 
ground roun 


hot. 


Meanwhile per 
cook a I-lb bo 
or Vermacelli 


when tender a Leite 
i in colan 
drain well in cc Ike all excess 


rinse spaghetti 


cooking water from spaghetti and 
e 


HAM AND BEAN SOUP 


-l uncooked Northem beans in a 

Ai A an baking pan in 375 oven for 

20 minutes. Transfer to a 2%-qt saucepan and 

add 10 cups water, 1 tsp salt, ⁄+tsp pepper, 

Ytsp onion powder, 2 TB chicken bouillon 

powder and %tsp hickory flavored salt with 1 

envelope onion soup mix, Let it come to a 

boil, stirring often. Cover it and simmer 2-hrs 

or till beans are quite tender, Take a few out 

and bite into them to test. Taste it now for 
salt & pepper. This is when I often stir in a 
half tsp of sugar if there’s not enough flavor, 
Stir the soup often so that it won't scorch. 
This is when placing a wire between the pan 
& the bumer helps. A ooit of table knife 
blades , parallel to each other under the pan 
will also prevent that direct heat from bruis- 
ing the soup....When beans are tender, remove 
I cup of the beans and about %>cup of the 
broth to your blender (which you should run 
under hot water first so the heat of the beans 


will not crack the gass)...Blend the beans & 
broth on high spee 


f you wish a thicker sou ; 
the beans thr 


ough 
you. Then finally add a 6-0z 
can tomato juice or V-8 1 TB dry minced par- 
sley, 4 TB butter or bacon drippings. 
mins longer and serve. Makes 2 qts & it 
will freeze beautifully up to a year, 


CREAM OF BROCCOLI SOUP 


The background and more detail | 
about this sou the 
t on page 78 
of my Joy Of N-o-t Cooking— 

Than You Have To 


10-o0z can cream mushroom soup 
10-0z can cream of celery soup 
Ye-of-a-soup can of mayonnaise 
13%2-0z can clear chicken broth 
2 TB dry minced onion 

10-0z box frozen cut-up broccoli 


Ee 

g 

=m 2 slices (about 4x4” each) 
Zz, boiled ham, snipped fine 


== Have water in lower half of a 2-qt 
double boiler, simmering gently. 
Stir all ingredients together well 
in top half of double boiler, add- 
ing each, 1 ata time, as listed, and 
Stirring together thoroughly with 
each separate addition. Do NOT 
let soup boil or it will curdle. Al- 
low to cook over gently simmer- 
ing water, (replacing water in the 
bottom halt of pan as necessary) 
until broccoli is tender and soup 


iS piping hot. Serves 4 to 6. (Re- 
frigerate leftovers in covered con- 
tainer to reheat over hot water, 
within 2 or 3 

leftovers. 


days.) Do not freeze 


dNOSs 1099044 40 WY3Y9 


Maid FILEEr S Secret FAST ` 


S Reci, 


‘Se a a 
MINESTRONE 


0-oz can clear O A 
0-oz can clear beef Dra broth 
-0z Can bean & 


0-o 
ao can Chili 


diced & seeds 

1 tsp Salt Spice 

(McCormick's brand Or 
omemade Version on 

of my Better Cookery ave 95 


As listed, Put all j 
2'/2-qt 


. Se ot 
Freezes well to use in E nye 
NOTE: In some states ppo ths 
Boy Minestrone has included 
cooked elbow macaroni, i 
imitate this Version, cook the 
macaroni separately — 

cup uncooked elbow macaroni 
in 4 cups Slightly salted 

boil gently about 8 to mins 


or till tender. Drain & add to the 
hot Minestrone. 


CANADIAN 
CHEESE Soup 


1/3 cup milk 
10-02 can cream of celery soup 
10-oz can cream mushroom soup 
8-oz jar Cheez Whiz 
B dry minced onion 
1 tsp prepared mustard ; 
1 slice (4x4") boiled ham, snipped 
with scissors into tiny bits 
1-tsp sugar (or artificial 
Sweetner to taste) 


Place all ingredients, as listed, in 
top of dou his boiler, over gently 
simmering water, stirring Cook 
with each separate adanan. 5 let 
only till piping hot. Do Net it 
soup become too hot no 

boil or it will curdle. 


t 
ly and keep wa 
tly (not a hard b r 
Ralf of double boiler, separ 
soup mixture from 


i n 
The original soup co 
ae You can oe 
ed 8-oz (small Kiza 
carrots that are Le Serve 
tiny bits, if you Win: 


as Secret FAST POOL we ee 
itze 


gloria 


TOAST P . ‘6 . 
ARLIC js their dinner rolls “Grecian Rolls”, ' 
G ig Boy at crisp on the outside, but soft on the ate: rere 
ackage of long dinner rolls with a crisp crust at the su 
Look oe thee lense ot Hat griddle, a yau anes eer aes 
t- | k , aS you would i 
and a IY Gwich, checking the browning sides for when it 1 golden and 
sa ce, dust the butter, grilled sides lightly in garlic salt and pap- 


AKES 
ix in this book or use a boxed mix if you must 


th 1 egg and 2 cups of the mix and 12- 


ri and dust the 
drain We arrit y Allow about 1/3 cup batter for each pancake, us- 
ter V t lightly oiled griddle or Teflon lined skillet. Brown each 


Keep them on a buttered plate in a 275F.— 


in a ho 
ancakes have been made. Makes about 12. 


e 
side. Serve at once. 
oven till all of the p 


BELGIUM WAFFLES 


Prepare the Belgium Waffle iron 
per manufacturer's directions be- 
fore preparing the batter. 


2 cups flour 
4 tsp baking powder 
1 tsp salt 
| 2 cups milk 
4 eggs - separated 
1 cup melted butter or oil 
(butter, preferred and do 
measure AFTER melting it). 


CHICKEN ON A BISCUIT 


13¥-0z can clear chicken broth 
%4-cup Bisquick 
%-cup milk 

In 2-qt mixing bowl, stir together 
the flour, baking powder, salt. 
In another smaller bowl beat the 
milk with the yolks of the eggs. 
Beat the whites till they hold 
their shape when beaters are 
removed. Stir the melted butter 
into the milk/egg yolk mixture. 
With electric mixer on medium 


speed, beat the milk mixture in- 
smooth. 


1/8 tsp powdered turmeric NC 
1/8 tsp poultry seasoning 
1/8 tsp paprika 


Salt & Pepper to taste 


Put all of above in i i 
gredients into 
ict using high speed, 1 min 
ill smooth. Pour into 2-qt 


sa 
stanti & cook, stirring con- to flour mixture till 
ill eah. med-high heat—or With rubber bowl scraper, fold 
heat to lo, & thickened. Turn in stiffly beaten €99 whites. 
dir Allow little bits of whites to 
2 i in as you fol em in. 
shite cigar cooked fe snout 2/3 cup batter 
Waffle iron 


for standard Belgium 
but use about 1/3 cup for the 
regular round 6” iron — or enough 
batter that it pours quickly and 
evenly over the ot, oiled iron. 
Bake until steaming stops or signal 
light on iron in icates waffle is 
baked. Loosen waffle with fork 
and lift from the iron. Reheat 


i aring next waffle. 
iron before prep Pant 5 waffles. 


j_This recipe makes ————_—— 


White Chicken meat 
Heat 
Buttermaty but thoroughly. Split 
and arra K Biscuits each in half 
dishes (a. In Oval shaped servin 
te chikani, dishes), Spoon 
biscuits ajja a0d gravy over split 
Serving” “Owing 1 biscuit se 
cups of Ove recipes makes 


se i i 
Nd tog gene in gravy and 


AG Pee 


er throw anything a- (à & 
fie y ge aleoj photo I took for an Sa i 
article I wrote for T he apie AEC; 
Times in the early 50's on the suc- 
cess of the Greenficle S Restaurant. 
This one was located at 1130 Gris- 
wold Street, in what wa. then the 
heart of the Detroit business dis- . _ 
trict. The coffee shop upstairs had 
a limited menu, while the cafeteria 


downstairs offered a more comp lete 


ction of Greenfield- favorites! k. 
Foul a their Pumpkin Pie and 6) 
Hot Chicken Salad recipes in our Á 


Of N-o-t Cooking bovk and the * 
in fas Rolls in Mixed Blessings. 


Macaroni & Cheese : 


/ 


7-oz pkg elbow macaroni 10-02 can cream 

8-0Z Velveeta Cheese 1 cup mayana T Soup q0 
Ye-cup milk , Ya-tsp black pepper PY f) 
Y4-lb (1 stick) margarine or butter 1 tsp season salt t9 
1 TB dry minced onion 4-0z shredded Cheddar chee IAN 


Cook macaroni per box directions till tender. While macaroni is cooki 

put remaining ingredients as listed, into 2¥2-qt saucepan and stir iL 
ium heat till cheeses melt and mixture is smooth. Use a wire whisk to oe 
bine mixture to smooth consistency after cheese melts. Add hot ae i 
cooked macaroni. Coat it well in cheese mixture. Turn into utter ot 
baking dish. Cover & bake 350F—30 minutes. Serves 6 to 8. qt 


APPLE PIE—8 


Prepare 1 recipe of our Butter Crust (see Index patting it out into 
a Pam-sprayed 10” Pyrex pie plate. PARTIALLY bak i 
at 375F—. Meanwhile prepare the filling. iii 


3-lbs peeled, cored sliced apples -cup Bisquick 
3-0z box lemon Jell-O powder 1 TB apple pie spice 


oe all 4 ingredients are thoroughly mixed together in a roomy 
bowl, pat filling gently but evenly into partially baked crust. Seal 
it in foil & return to bake at 350F— (slightly reduced temperature) 
sa 45 minutes, Discard foil, testing apples for tenderness. Bake a 
a minutes longer if necessary according to the tenderness of the 
apples, Remove pie from oven to cool on wire rack, 


ASYA 72 DIM 


FOR TOP CRUST—Pre Crust 
pare one more recipe of our Butter Urus, 
ee evenly over Pam-sprayed 10” ea plate. Don’t be fussy 
way Bibs = it is baked you'll only crumble it into crumbs aA 
22 mins, Coot pletely, till golden brown, at 375F—about 20 - 
sheet aa sia Juss enough that you can invert it onto a C00 
= crumble it into crumbs, Mix the crumbs with 1 TB suga 
Serve it ot amon and sprinkle it evenly over the cooling 
leftovers ef Into 8 slices & top with ice cream or Cool Whip. Ke 
Feirigerated & covered to serve within 3 or 4 days. 


» @ English 
a 

by 2/3 cup water ee ° 

: minane Dich 
Y) 

= 


e 
Yptsp sugar 


1 cup self-rising flour 
ee 


1-Ib fish fillets 


Of) Additional lemon juice 
= Additional self-rising flour aO 


ih Oil for frying So 


In 2-qt mixing bowl, using elec- 
tric mixer high speed, beat Ist 
4 ingredients till smooth. Beat 
in the 1 cup self-rising flour till 

ooth and set aside. Remove 
eaters, 


Cut each fish fillet in half to re- 
semble triangle. Dip pieces one 
at a time in lemon juice. Let ex- 
cess drip off and then coat each 
“ier very lightly in a little 
y ditional self-rising flour. Al- 
i as floured pieces to dry 3 
“ans mins on sheet of waxed 
tee without touching each 
teed ' With tip of sharp knife, 
a tim Piece of floured fish at 
A and coat lightly but ev- 
prepared batter. Drop 
deep hot oil (385F—to 
a tine p fry a few pieces at 
both sij urning once to brown 
Remove = (About 3 or 4 mins). 
sharp knife hot oil with tip of 
Cookie shea@ Place on ungreased 
In 00r a ee warm 
ve : il all i 
been fried. Serves 4, Jai 


SIA 


| til an hour before serving. 


Years ago at The White Horse In 
n, 


Pina Harland Sanders introduced hi 

ous “finger-lickin’ chicken” i 
also had the pleasure of trying his a 
cole slaw creation, Today i tea 
different in both flavor and ides 
My conversations with The Colonel 
during the early 70’s, however gave 
me more of a “technique” than a 
recipe for imitating his specialties and 
here is one that we are constantly ask- 
ed for during my many radio recipe 
visits around the world! 


6 cups match-stick-like pieces cabbage 
(a supermarket package of shredded 
cabbage will do just fine. . .) 


2 medium peeled carrots - grated 
on largest hole of vegetable grater 
1 onion, the size of an egg, chopped 


About a cup of Buttermilk 
1 TB sugar 


1 pint Mayonnaise (Kraft’s preferred) 
8-oz carton onion-chip dip 

2 TB bottled Italian Dressing 

1 TB sugar 


Remove 1 cup of the shredded cab- 
bage & mix the rest of the cabbage 
with carrots & onion. Mix the 1 cup 
of cabbage with just enough butter- 
milk that it is completely submerged. 
Stir in the 1 TB sugar. Seal in plastic 
& refrigerate several hours. oup ap 
cabbage-carrot-onion mixture into 


. frigerate un- 
plastic food bag. Seal & re cia you'll 


ttermilk cabbage mix 
her cabbage gore 
tossing it thoroughly together. b an 
wire whisk or electric pien ee 
speed, combine remaining err 
ients & coat cabbage mixture wi kir- 
—sealing in plastic & refrigerating 


ž re’s too muc 
time to serve. i the use slotted 


i ou | 
are pi aoet o serving dish. 
spoo 
Makes 6 adequate aia rene 5 ene 
leftovers to use In 2 a . 
freeze this slaw, please: 


combine the bu 
ture with the ot 
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Dp 


ik 
RICE PILAF like Chu 
~ Ane CAJUN 849 When they make this distur 
fh a Si Xi ine so subtly seasoned | have tre it's 
l a! py ee Rik fs identifying each indiy 
l Y 
GLES SPIC 
BO JUN 


id uhi 
i Qual fla g 
but here is how to c 
T hi of a similar nanie has 
e u 
he francnis 


i ~~ Cla 
Saute 1 onion, the size gf! 

interest in egg, chopped, in 5 T butte, an 
reated a good ae He at home. transparent, Add | cup unt 
= i ir ni 's long grain unc ela 
recreating (hes 1-lb hot- eee can clear chicken yi 
In deep chain sausage, 10-02 can beef brot h 
seasoned bu 


ill well 
i ‘th back of fork, ti : 
ape a ghi ium-high heat, Pour in 
done ets E A Pease 
Fike aod bring just to Ta 
; i ir in 

ok Hee (Unele “et e y- 
ik minced onion, 2 ribs celery 
ma eed, Cover and let it ee 
ie 20 mins gently, or till almost 


bottled clam juice, y cup iC of N, 
en, very, very thin uneg“ 
ed egg noodles. Let co etki 
simmer, stirring gently. Cont À 
the pan with a tight fittin ig 

& cook on lowest Pos id 
about 20 mins or till al liguit 

has been absorbed by uid À 


Cu : 
juice—or “Clamato” juice” clan Ñ 


: ° Serye 
ice it with heated, canned stew 

of liquid has been ga oN tomatoes sPooned lightly aye 

and rice is tender. the top of each of 4 

Serves 4 to 6. TED 


Y LICK of WHLS-Radio in ME 
ere (Mich) is always teasing me GREEN GODDESs 
about the times when big food com- SALAD DRESSING 
pany lawyers tried to take me into It was inspired by its service at 
court for recreating their products the tméw Carden Court of the 
with at-home recipes. One of those Sh Pal aor 
companies did such a good job of eraton-Palace Hotel in San 
intimidating me that | won't even | Francisco, For it was here, in 
Purchase their products to this day, | the mid-twenties, that Chef Philip 
but fortunately, | don't h-a-v-e to, Roemer created this robust salad 
as | can recreate their dishes, coming dressing for actor, George Atliss, 
very close to the Original. This one to come 
is a favorite, and Paul, who has hated 
spinach since 


morate his starring ae in 
illi ? “The Green 
he was 'a boy, raved 8 William Archer's play, T 
i ' Goddess.” True to its namesake, 
raved about how tasty it was! the Given Goddess Sn he 
SPINACH SOUFFLE i 


Since become an American classic, 
10-02 can crea 


' enjoyed throughout aarti 

m celery soup , Its unique dressing, a favorite 
2 aap nutmeg Wo salad sce is made up of 
Ya-tSP season salt °<S 


l w 
; Tet redded Swiss chees TÔ 


TY minced Onion 
10-02 pkg Chopped SPinach 
Partially thawed . undrained p 
Put the ist 4 ingredients into blender - onnaise f 
high speed, tiil SmMooth—/2-minute, ie ee 


an artful blend of oad 
tarragon, and seasonings in a a 
ase. Here is the recipe straig 


from the Garden Court recipe 
files of 1926. 


“" 
JTAANOS IHL 


o9 
1 z finely cut chives 
i qt mixing bowl. Stir in ee Dee vinegar Od 
Maining Ingredients, Turn into Pam- 2 TB snipped arsley 
prayed 8” square baking dish, Set the SPP shed tarragon leaves 
dish in 9x12x2" Pan, enough 1 TB gee finely chopped 
Water to pan that it comes halfway up | 4 anchovy fillets, fi 
aha nish OR ning spinach mix. 


1 green Onion, or aniP Pe en 

{| hour or tii knife ughly combin ait 

inserted into center comes out Clean, ah listed Chill in covered cont i 
s. Cur i oe cool | er to serve within 24 

. u n Q $e à e ; 

rve as a sidedish while hot | Makes 2 cups dressing 
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u have had this at ““Daddy’s Mon 
whether Lan wa Griswold in Detroit or Marie Galen eurant” 
S in 


Greenfie® ` oret: 
hefe ig the secte" DAY BEF ORE BEEF BARLEY SOUP 


or at the of 
Los Fe hee 


th beef knuckle bone 


1¥-to-2 Ib 2 
f neck bones 
2b nee in Wo 


{ onion 
| TB season salt 
į stalk celery (see note below) 


every thing put the celery into 4-qt kettle & bri at. 
taf the stalk of celery so that you have only Ea. T7 
at d a 2” piece of the core’ . Place these into the kettle z 
ribs into a plastic bag & refrigerate till the i d 

mes to rapid boil, turn heat down at once to ae 
simmer. P tight fitting lid over the kettle & simmer very Eee 
3 hours. Remove lid. Cool to luke warm. Pour through large mains 
into another kettle or bowl, large enough to accomodate the broth. 
Cover and refrigerate the broth overnight—or at least 6 to 8 hours. 
fats that have formed on surface of broth & discard 


Remove any solid 
the fat pieces. Return broth to kettle & bring again to boil. Add to this 


broth: 

4 raw eggs, broken, along with the shells 

1-Ib raw, lean ground beef 
boil. The eggs should be stirred with a fork until they 
bled eggs, floating in the broth. Cover kettle. Turn 
heat to lowest point. Let cook gently 30 minutes. Pour through fine 
mesh strainer, discarding egg and beef. (You’ve cooked all of the food 
value out of the beef & into the broth—so don’t be guilty about getting 
rid of it. It wouldn’t do any other dish much good!) Now into this well- 


- strained broth put the following ingredients: 
the remaining ribs of celery sliced thin 
G 
+ 


20-0z bag frozen (unthawed) sliced carrots 


2 envelopes onion soup mix Jap 


’-cup uncooked barley 


Bring back to 
resemble scram 


Reduce heat to simmer 
ur, or till barley is 
ek—or freeze to 


ee back to boil—boiling only 1 minutes. 
ae aga s Let simmer gently about an ho 
a aie sia leftovers to rewarm within a we 

within 3 months. (Makes 3 quarts of soup). 


Q U IC K BEEF BARLEY SOUP 


Into a 214 
1 -qt saucepan put 3 cans (14-0z each) clear b 
tied oe clear nies broth uh 2 soup cans of water and 2 °0P 
ed barley. Add %4-cup dry minced onion, 1 whole bay leaf, 
ioatea r parsley, 2 ribs celery sliced thin, 14-02 can pipi 
ring to 1-lb very lean stewing beef, cut into bite-sized pieces. 
lore pid boil, boiling only 1 minutes. Cover & summer gently 
» Or till barley is tender. Makes 6 servings. 


eef broth and 


7 T 


Gloria Pitzer’s Secret FAST F 


MARIE CALLEND 

Cake Like Corn Bren 
Prepare a 9-02 

Mix just as 


be , 
Ox c 

box direcț, Orn 
another bow prepare’ $ t asigi 
j yellow cake mi box 2 box !n 

Pour prepared cake mix” di 

j ed Corn muffin mix & «Mto 
batter into 


Cae 
pry CAIA Y ire err ie 
We eB Ae 


Cente 
m, wick 
récing 
Y%-cup warm water 

1 TB sugar 


2 pkgs dry yeast 


1'4-cups canned Borden’s Eggnog . 
3 %-cups flour . 


ATCH p 
l-qt flour ` “NCAkgg 
tSp bak powder 


i TB salt Q0 
l TB soda Son 
Combine water, sugar & yeast in 4 TBb 
measuring cup, I stir it with a 4 TB rown sugar ON 
toothpick, because it becomes Cornmeal 


paste-like quickly, and will cling | 
annoyingly to a spoon, You do 
best using the toothpick. Let it . 
stand 5 mins or till doubled in | 
size & bubbly. Meanwhile beat the 
eggnog with 1 cup of the flour, 
eat in yeast mixture and only 2 
cups more of the flour. Cover the 
dough with inverted bowl same | 
size as the one containing dough, . 
having greased the inside of top 
bowl. Let it rest 15 minutes, Now 
dip kneading hand into 
our’and work it into dough only 
until smooth and elastic 
it well, Dump dough into greased 
bowl. Invert 
Same size ove 
see how it’s doing as it rises for 90 
minutes—or till doubled—out of 
any drafts, Punch it down then & 


Sift ingredients together 
Add 2 beaten eggs, ] qt i 


BIG /Y\ATCH SYRup 

2 TB butter 

Dash salt A 
2% cups water Jgd 

l c brown sugar pked 


i ; 3 c granulated sugar 
shape into ball. Place in greased ; 
10” Pyrex pie plate. Cover again 3 1/4 c light Karo Syrup 
with 


l tsp maple flavoring 
you can allow dough to double O 


Combine all ingredients 

like a see-through cake carrier UO) except flavoring in 2% 
i an; 

rise till doubled. Place in COLD m= gt heavy sangre 1 
oven, Set temperature at 425F— Ea o bring to boil. Bo fre- 
for 8 mins & at once reduce to zme hard 10 mins; stir : 
350F—for 30 mins or till well tly. Reduce to 10 
browned & crust makes hollow Too her 10 mins: 
sound when you tap it with your A & cook anot ithe 
fingers, Cool in pan 2 hours be- = | Cool; add flavor? q 
=A 


ore slicing. Refrigerate. Makes 


>17 


Á : ; ; 
et FAST FOOD Recipes R 
pitzer’s Sec 51 


gloria 


TTER —Marie Callender ; 
HONEY BU wonderful res phates 
o 
i & this s S beautiful £e 
their unique corn bread! y with 


lb butter in a 1%-qt bowl with electric mi : 
speed ‘i o 6 Gradually On reduced ee high 
penp komey and & strips Tery etipy, finely crumbled te in 
penting a ne nme! Sone and smooth, Keep refrigerated 
in covered container to serve within a week. (Makes a cupful,) 
KEN KINDS 
DR EBERRY MUFFINS 


Mix together in 1%-qt mixing bowl, with s 
vanilla ice cream, I cup self-rising flour, 1 
Drain the liquid from a 1-Ib can blueberries, Rinse berries under 
cold water. Drain well. Dust lightly in all-purpose flour just to 
coat evenly. Fold into the batter, Spoon batter equally between 
12 paper lined cupcake wells, filling almost full. Bake at 400F 
about 16 to 18 minutes or till toothpick inserted into centers 
comes out clean, Cool in pan 30 mins before serving. (1 dozen), 


Poon, 1 cup soft 
well-beaten egg. 


RAPI RAUF FINS 


| CAKE MIX MUFFINS | 
. (Blueberry or Plain) 
| 
' 9.0z box yellow cake mix 1 large beaten egg | 
¥,.cup cold water 1 TB sour cream 
Dash Nutmeg (Butter & Sugar For Tops) 
a eg A 


Dump cake mix into 1'4-qt mixing bowl. Stir in water, nutmeg, 
egg & sour cream using fork, till smooth dough, Combine well. 
‘Make sure that every single dry particle is completely moisten- 
ed. Divide batter equally between 10 paper lined muffin wells 
or 12 cupcake sized wells, filling almost to the top. Bake at 
400F—about 16 mins or till toothpick inserted into centers 
comes out clean, Cool in pan on rack 30 mins before serving. 
at ee ee 


BLUEBERRY CAKE MIX MUFFINS 
Drain liquid from 1-lb can blueberries, Rinse under cold water 
‘ain well. Dust lightly in plain flour and fold into the 


muffin batter, Divide between paper lined wells & bake as 
otherwise directed above, ` 


PANCAKE HOUSE 

PRACTICALLY PERFECT PANCAKE MIX 

The Mix: I i 

isi a D an 8-cup container, stir together, 2 cups self- 

erene lout, 2 cups Bisquigk, %-cup sugar, 14-cup non-dairy 

3 month Powder, Cover tightly. Refrigerate mix to use within 
8. Makes 7 cups of mix. 


S MdNS seq pue yond 


a C> O 
0 FO 


To Use The M; 
Pre e Mix: Into blender, put 1 egg, 8-oz 7-UP & 1%-cups 
Allow 1 Pancake mix, Blend high on till smooth, 1 mine 
On hot, light batter for each 6” round pancake, preparing | 


ly greased griddle, Makes 8 pancakes, — 


vine nance Mamta Sy ee ie 


for y 
amounts, of coun 5 


Carpenter bases her judgme 


; nts oniy. 
balance between nutrition andcalece the 
ee food. ja 


€Sina 
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VECE TAQ sti I 


2 pounds cross-cut beef shanks 

1 tablespoon cooking oil 

Ya cup chopped celery 

2 tablespoons snipped parsley 

2 teaspoons salt 

2 teaspoons worcestershire sauce _ 
Ya teaspoon dried thyme, crushed 

1 bay leaf 

8 cups water 

1 cup diced pared potato 

1 cup sliced carrot 

v2 cup pearl barley 

Ya cup chopped onion 

Ya teaspoon kitchen bouquet 
In Dutch oven, brown the beef =} 
shanks in hot oil. Remove from Ẹ 
heat; add celery, parsley, salt, 
worcestershire, thyme, bay leaf, 
and water. Cover; bring to boil- 


TES 


i 
A 


| ES ENGLISH BREAKFAST —- 
Toast & butter split Eng k 
Muffins. Add tomato’ slices © 
sharp shredded Cheddar ot 
‘each, Broil only till cheese m 


N EGGS 
ing. Reduce the heat; simmer 2 WATERFRONT Best Westen! 
hou a qn Traverse Bay an omele 
ours. Remove bones; cut off ining room prep yini 
meat and dice. Set meat aside. rales home is made by 0% 78 
Strain broth; skim off excess fat. 3 well beaten eggs illet wid 
Return broth to pan with meat, in 7” 8k y oo 
potatoes, carrots, barley, and on- ter. w 
ion; simmer, covered, till vege- g c oi? 


tables are tender, about 45 min- 
utes. Season to taste with salt and 
pepper. Stir in kitchen bouquet. 
Makes 6 to 8 servings. ` 


aes wec so 


ELEGANT TOUCI 


inname a et 


D a 


ee D 


a 


„ BUTTERSCOTCH PIE 


— back in the 50’s & 60’s — Ted’s Driv 
i | e-In 
oNCE A + go for genuine, smooth-as-silk butterscotch pie. “ hess 
e been wrinng then for The Royal Oak Tribune € 


et 
goi? pues 
gps DRIVE 


jy place o po hav riting 
only itege to at I did with this old haunt of mine, produced 


ef that he never measured any thin 
g accurately. 
Its! My task was formidable in trying x 


restau 0 
a nfession mi perfect resu 
date a few pies, when Ted’s were 


į would accomo 


gc always 
bi te recipe that Yi time, Thank goodness f ; 
rew cing 20 d 30 at a time. ss for our memories! 
pro 
4e 
tter ggs 
stick) bo 2 TB dark vinegar 


yb ( 5 wn sug 
1-1b pox lige walt (light cream) 2 tsp vanilla 
Heese VCP milk + 14-cup cream) 2 tsp cornstarch (level) 

of 
“1 light, beating 
milk + cream), eggs 1 

, beating well with each addition. Pour into two 
375F—for only 10 minut 


, Return both pies to a 
—or until knife inserted 2” from rim, comes 


ck 1 hour before serving. Each pie makes 
s. Garnish top with whipped cream slightly sweet- 


en 
about 6 S$ powdere d sugar to taste. (Recipe may be cut in half). Do not 
d or unbaked pies. Do refrigerate leftovers to serve within 3 


on wire ra 


UA Em NO 
wns 2 2 BO 
338 acs 
age Be 
Qu 
i= 7 T 
as 
© 
a g 
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or 4 days. 
TED’S DRIVE-IN (Royal Oak, Michigan - 1953) Woodward Avenue near 13M 

EVILED BURGERS i 
P Combine a small can Underwood 2 DEVILED BURGER SAUCE = 
Deviled Ham spread with 1lb can os 1 Blend till smooth 1 c mayonnaise, 
peed beef hash, 3 TB dry minced m 4c prepared mustard, 2 TB vinegar 
onions, 1 beaten egg, | t Worces- qe & 4TB sugar, 2 tsp season salt, 1⁄4- 
tershire, % tsp garlic salt, “ tsp PeP” @ tsp pepper, 3 TB pickle relish. 
per. Shape into 6 patties. Coat very UO Spoon generously over Deviled 
lightly in flour, Coat then in canne Burgers. Makes about 1%-cups 
evaporated milk & dredge lightly in 


finely crushed Ritz cracker crumbs. 
acker enma- HE TEMPTATION YOU 


Saute patties each si 


large skillet over med-high heat. 


Keep warm in 350 oven on pi 

S ; ie pan 

Ley patties have been Hanna 

e on sesame seed buns for six. l BUTTER CAKE 


Delux 


18-02 b 
Melb (1 sa yelow cake mi 
tick) b mix 8-0z pk heese - softened 
i utte pkg cream cheese - 5 
ggs - well besten’ melted & cool 1-Ib powdered sugar 
Blend | 2 tsp vanilla 


beating "t.3, ingredien 
athe with electric ts together, using cake mix diy frg Ae ro 
while yor Pam-sprayed Delos med-speed till crumbly. Pat mixture into 
: Prepare filling b x2” pan. Set aside. Preheat oven to 350F— 
S50F for 3 till smooth: re beating last 3 ingredients together in 2-qt 
appearare,t? 35 nite pread evenly over crumb mixture & bake at 
e8 to 10.1 Cool in r till golden brown & resembles a cheesecake 
» Refrien omen Wire raci 30 mins. Cut into squares to 

eftovers to serve within 3 or 4 days. 


ile Road 


ed margarine & ¥%-c oil combined in 
DON'T HAVE TO RESIST: 


TL. H wdson S 
‘was special’ 


° THE FINANCIAL PANIC of 1873, Joseph 


DURING i : i 
ng with his father in a men’s clothin 


a young man worki 


Michigan. Times were hard. Customers couldn’t pay their b; 
ter Joseph’s father died, partly from worrying, out gairb 
e business for about 3 years & eventually p 
S all he tried to do to bring the busan Pto 


gled with the ! 
bankruptcy, inspite 
He paig his cr 
mination, began over ag 
genuity, in 


by the bankruptcy Pr 
they did not ask it o 


his customers as muc 
store became 


shopping centers in me 


of its new mall stores can ever compare. 


HUDSON'S MAURICE SALAD—now served in the “Half” por- 
a Bread Pocket is one of their most fam- 


ong with the Butterscotch Biscuits & Cheese 


tion as well as in the Pit 


ous specialties—al 


Bread—having no equal in the food field--yet! 


= Brings back yesterday. Today. 


2 cups Bisquick 
2 tsp cinnamon 
1/3 cup sugar 


2 TB sugar 


1 egg 
2/3 cup milk 
2 TB oil 
34-cup coarsely diced, peeled 

and cored apple (1 medium) .. 
k 1⁄2-qt mixing bowl, stir the 
= 3 dry ingredients together. 
: another small bowl beat the 
rai milk & oil well with elec- 
oa mixer on medium speed. 
ion in apples and pour into the 
ay ingredients, stirring until 
a en i ee has been 

ned. 

ee a Divide Pare eaten 
aL a 12 paper lined muffin 
min or njee e ard. ee 
centers comes out clean, Tl dae} 


1 cup milk ; 
4 TB mayonnaise 


In 1¥2-qt mixin 


In smaller bow 


every last 


12 paper line 


centers comes 
1 dozen. 


S Secret FAsy : 


editors 60 cents on the dollar and wi , 
ain! Through remarkable e hod deter. 
12 years, he owned a Store in Detroit. Even and in. 
markable, he located all the creditors whose claims had “ge re 
oceedings and paid them in full—averahen 

f him. This so astounded the business mae 


in 1888—that Hudson’s reputation as an honest man--carin 

h as his creditors—that word spread ‘nd pr 
one of Detroit’s most important --not only in r 
tually in the entire country. He established maj : 
tropolitan Detroit, beginning in 1953 with 


the magnificent Northland Center—the first of its kind in the coun- 
there is speculation that the enor. 


mous downtown Detroit Store that covers an entire block from 


ORANGE MUFFINS 


2 cups self-rising flour 


2 tsp bottled grated orange peel 
1 tsp orange extract 


the self-rising flour, SU9% whisk 


combine till smoor) 


pletely dissolved 
Divide batter ¢ 


Bake 350F—for 3 
toothpick insert 
out C 


Hudson Wa 
9 store in 
ills, Ag. 
h Strug. 


et FAST FOOD Recipes 


DRESSING like J.L. Hudson - Detroit (Circa 1970's) 


ith wire shisk, whip together 8- 
onion powder, 1 cup eevee tite etd 


{| bo 
in sma 1/o-tS 3 
Ve tightly covered jar to use in a week. Makes 1 pt 


p A 
dress eese. Chill in 
(Like J. L. Hudson’s - Detroit) 


ANANA MUFFINS ; 

«um thinly sliced ripe bananas with 1 e 
geat 7 mem speed, till smooth, Beat in 1⁄4-cup r fer y p 
mixé ‘Twin for sugar-free version), 2 TB milk, 2 TB oil, 4-tsp nutme 
Sugar ips Bisquick. Beat only till batter is completely moistened De 
& 2 CV orbe j pivide batter to fill paper lined muffin wells almost 

0 at 400F—about 30 mins or till golden brown, (1 dozen) 


pUMPKIN MUFFINS (Like J. L. Hudson's — Detroit) 

? ox Betty Crocker Butter Pecan Cake Mix (or whi 
empty x) ate medium bowl & set it aside. Into your pine, ut 
cab oan pumpkin, 3 large eggs, 1/3 cup milk, 1/3 cup oil, 2 tsp 
a kin pie ice. Blend high speed, 1 minute or till completely 
PUMP & combined, Pour blender mixture into dry cake mix & 
h electric mi eed just still thoroughly combined. 

atter in eac of 12 paper lined muffin wells that you 
6 or 8 raisins into batter & sprinkle on 
ns. Add enough more batter to fill 


inkle on a teaspoonful finel 
it isins in batter. Bare sO 
re slightly cracked, Immedia ely upo 
a wipe tops of each muffin in soft butter or ma 


esterday. Today. 


Or Wilted Lettuce) 


t 12-0z jar apply jelly, 12-oz jar 
horseradish, 1 tsp dry mustard, Blend high speed 
i mbled bacon till crispy. Remove bacon 


N 
= 
zZ. 
> 
O 
=a 
UN 
> 
| com 
> 
0 


y till smoo 
to drain on paper towels. 

= prepared dressing mixture. Refrigerate leftover 

ma month or freeze to use within 6 months. Heat gently the drippings 

= and cup of blender mixture, Pour over torn spinach greens or leaf 

ka) lettuce, topping with the crumbled crispy bacon and some hard- 
cooked, crumbled egg if you wish. 


CHICKEN SALAD Ala Hudson’s 
sections & 1-lb can drain- 


Y) une 1-lb can drained mandarin orange [ 
a iL pineapple chunks, 4 cups cut-up, cooked, white chicken meat with 
C en ak almonds, Then mix together 1 cup sour cream, 1 cup 
poultry om with Ye-cup sweet orange marmalade, 
Cover & nil BAe & pour over chicken mixture, moist 
ed alinond ill 24 hours before serving. (Do no 
of papér towale little butter just till delicately golden & at one 
wels & dust in sugar, Sprinkle over top of salad.) 


Oo ÉN SALAD DRESSING 
=> ne 2 cups mayonnaise 2 tsp dry minced parsle 


1/8 tsp ground 
istening it well. 


y flakes, ¥2-cuP 
r, 2 hard 


Minced dill ni 
cooked a ie 4 tsp Dijon mustard, 2 tsp onion powder, 
Ca yolks), 1 tsp are finely mashed (or 3-0z jar babyfood strained e99 
attr et & aU, Seen, 1/8 tsp black pepper & 1 tsp sugar (or packe 
BE OF boila Pare eee shréddèd IefHCA, topped with Julienne 
m, turkey, Swiss & American Cheese. Makes 1 pint. 
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FE Bas 
j HERMAN SECRET STARTER RECIPE ip, 
t 2 cups dairy buttermilk 
l p a er 2 cups flour 
a p sugar 2 cups sugar 
5 


ith sugar. Stir once or twice. Let şt 
ter w (If it doesn’t double & bubble, tho 5 Tring 
& start over with a fresh packet.) Yeast i 
3 ingredients together till smooth & beat in a: 
t end of the 5 mins. Pour into non-metal Rong 

On. 
"S. As i 
r to keep 


bubbles up, d 
aie re drafts. Set him in a sunny spot, once in awhile 


delights in this! He'll bubble up with excitement if the sun’, things 


on him awhile! Now pay attention to the “replacement” recipe Please 


ECIPE FOR H 
= THE REPLACEMENT R C ERMAN 


Everytime you remove a cup of Herman to incorporate into a sneci 
Pete fone must replace him at once with a simple mixture of: Pecific 


1 cup water 1 cup flour 1 cup sugar 


Beat it smooth and stir it into the mixture from which you removed 
the cupful for baking purposes. The above 3-cup mixture makes 1 cup 
of starter batter exactly, once the sugar is reduced to liquids and the 
flour settles into a paste with the water. If you remove TWO cups of 
the starter to use in a recipe, double the above replacement ingredients, 
Always leave at least one cup of the starter at all times with which to 
begin your next batch of Herman Starter. 


omnes | HE GOOD SAMARITAN COFFEECAKE amm. 


When you give away a cup of Herman a note must accompany it 
reading: “This is Herman. Treat him with love and keep him wam 
and away from drafts. Within 3 cays of receiving this portion of his 
secret cake starter, please add to him, a smooth mixture of one cup 
each—water, flour and sugar. Let him stand in a non-metallic container 
with a loose-fitting lid for 6 hours before using a portion of him in e 
following recipe, , ,” 


1 cup Starter %-cup buttermilk ¥4-tsp baking soda 
3 Lak, baking powder '4-Ib butter, melted 1 cup sugar 
3 large eggs -tsp salt 2 cups flour 
1 tsp vanilla 1 tsp orange extract Dash nutmeg 
| 1 c chopped walnuts 1 cup raisins 


i an and 
Beat ingredients together as listed, beating well with each addition 2, 
eased o med speed with last addition, Divide batter between "nyer 
Seg foil cake Pans, placed on cookie sheet positione i pierce 
Sy of oven. Bake at 350F— for 30 to 35 mins or till brown? sical 
i pe ha tines of fork or toothpick in 20 or 30 places hin lay®" 
of ee a thinned vanilla i 


consi 7 ; 
of fem Sprinkle top with shredded coconut and place À 


One tae ange in center of each cake for garnish. Wrap in s for 4 


nd along with d direction urse!" 
o the star th a cup of Herman and di or yo 
They Te auy your own. Keep one cake, cakes) 


=e Well to be used within 6 months. (Makes tw° 


o 


ge ecret FAST FOOD Recipes 


a Pi 
gloria BLACK Fo 
oHIFFON CHEESECAKE CHEESECAKE’ 
i 2 pkgs (8. 
es Dream Whip á oz each) 
2 envelop z each) ram cheese - quit 
kgs (8-0 ujta soft 8-02 tub Cool Whio. e soft 
2P cheese - qui 12-cu ps chocolatey, thawed 


cream ed 
e unflavor 
1 envel P sejatine powder 
id water 
Whip exactly as 
prepare Drean nvelope. In a 


2 pkgs (3%-0z each 


dark chocolate a instant 


ding 
2 TB Chocolate Liqueur 
or 1 TB rum flavoring 
or 1 TB Brandy flavoring 


ycup CO 


In 2-qt mixing bowl using an 


r tric mixer 5 
elect ~ inch off pieces of the electric mixer on 


speed, & beat little at medium 
cream ene the prepared m combine cream cheese 
Ss, till smooth oiee t ia beats E Whip gili 
rea ; er. er ae o e 
gorinkle gelatine over er til Cool Whip little at a time. Beat 
+j no in Chocolate Milk and then the 


Set it in P ransparent. ‘Then 


become: tine mixture into. 2 boxes of chocolate pudding 


powder. Mixture will become 
thick and smooth like a marsh- 
mallow creme would look in 
texture. Beat in liqueur or the 


Ww 9 
preen » store bought 9 
A b crust. Chill several hours 


crum : th a : : 
e serving. Top wi i suggested flavoring and pile 
Wa of Cool Whip or addi- the mixture into an 8” or 9” 
d Dream Whip. store bought crumb crust. 


Chill for several hours before 
serving. At serving time cover 
top of chilled pie in Cool 
Whip and drizzle with addi- 
tional Chocolate Liqueur or 
Rum or Brandy flavoring. 
Serves 6 sensationally! 


ich with imagination — 
Garnish i d red maraschino 
ved chocolate 


candy bars. Cut to serve 6. 


| CHEESE BREAD 


There was something really special about lunch at the Eastland Hudson’s 
Basement Store lunch counter, when you were shopping there. They turn- 
ed it into a locker room and gone are those special sandwiches on that very 


special cheese bread they baked in their own kitchens! 
114-cups shredded Cheddar cheese 


1 cup warm water 


1 pkg dry yeast 3 eggs 
ae ce 2 tsp unsalted butter 
3% to 4 cups flour 2 TB milk 


Place water, yeast, sugar in small bowl. Stir once or twice; let stand 5 or 
6 minutes until bubbly. Combine 344-cups flour, slat, cheese and 2 of the 
eggs in a bowl, Add yeast mixture and stir with spoon until all of the lg: 
ue has been absorbed. Gather dough into ball. On floured surface knea 
or about 10 minutes, dipping your hand into the remaining flour if it is 
A to keep dough soft and elastic, but no longer sticky. With 1 isp 
rise hae grease a bowl 3 times the size of the ball of dough. Let i 
Punch fana in bulk (about 90 minutes). Punch down. Let rise anr 

in the Tro & shape into loaf to fit a 9” loaf pan which you have are 
with th ast tsp of butter. Brush top of loaf with remaining egg, | a en 
axes f TB of milk. Bake at 375F—about 45 to 50 mins or till golen. 
oaf. If you double the recipe, please add an extra pkg of yeast. 


giving 
You a total of 3 pkgs in a doubled recipe. 


SENSATIONAL 


s made in the fora of ples, as most Pesta 
Cheese cakes cab ae babu interesting version vib heter ig hice’ 
ants sas like a chiffon or Bundt cake would be and is rich, moi 
in a tube light Hudson's in downtown Detroit once offered this od 
ep uriaren Pantry Counter 


CHIFFON CREAM CHEESE CAKE 


a ndcake, but can be baked in a 10” df 
This is much like Aen for best appearances, Thie texture is Ie a 
cake ag fatter like a soft bread, but with a simple sweetness that allows 
eae d alone without benefit of an icing, or glaze delicately with 


Thin Vanilla or Lemon Icing—or simply dusted in powdered mgar o? 


ereo a Vp 
1 cup water N 
¥cup oil t p 


1 fe n 
2 TB sugar 


Separate the 2 envelopes inside the box of no-bake cheesecake mix, 
before you get started a 


readers did—set the envelope marked CRUMB 


en the package marked CRUMB MIXTURE, and combine this in a small 
beet with the cimnamon and sugar. Sprinkle half of this into a buttered 
10” angel food cake pan or Bun t Pan. Shake the pan to coat it evenly in 
the crumb mixture. Pour batter into crumb lined pan. Sprinkle remaining 
crumb mixture over top of batter. Bake at 350F—for one ho 


ter. Be sure the twist is inserted to 

ama ied cake to com in the pan, ETP 
onto serving tter an e in thi 

Sugar, Slice into 1 fhi ca cae i 


spooned over that. Serves 12 to 15. 
and refrigerated up to a week, 


with only a thin vanilla or lemon flavored glaze as a Sunday m 
Coffee cake, I you offer it for the holidays, drizzle the top and sides | 
with Vanilla 


I” apart just round the outside top edge of the cake, Then add a very 
light dusting of cinnamon 


Candied. Pineapple around 
Vanilla Glaze and a few sha 


Use a potato Peeler to shave the chocolate! 


' Secret FAST FOOD Recipes 


pitzer 


IF YOU ARE PREP 
fully-cooked smok a AR 


; ed ham the bak. 
Ing time is about ak 


15 minutes per 
pound at 375F—for large or whole 


hams and about 350F— for smaller 
hams. Check the wrappings of the 
ham you purchase to see if the 
packager gives specific instructions. 
Time and temperature will y 
between brands due to salt content 
and the amount of liquids in each, 
In any case, internal temperature 
should reach 160F—with meat 
thermometer inserted as near the 
center as possible. Fresh hams 
should roast to that temperature 
in a 325F—oven with 25 minutes 
per pound, approximately. 


HONEY BASTED HAN 


j ] any that produces for retail sales, a | | 
In the seen nae 7 Parar P of pure honey r - if 
fine ae os its advertisements “will haunt you till it’s gone F bie 
de ile tery : a truly unique food product. When I could ae i 
ha caper in in California, I had to devise my own version of it. 
am, 


Y¥cup dark corn syrup 
1-lb honey 
2/3 cup butter or margarine 


i tl 
In small saucepan combine the 3 ingredients. Bring to ae Paar aun) 
over just enough heat to keep mixture at very gentle boi ately 4 to 5-lbs, 
For half of a semi-boneless, fully cooked ham, jkr aire sides of ham 
Place ham, cut-side down in shallow baking pan. Score fa rni 


as shown in illustration, inserting no bys i 


a whole clove in center of each 
of the scored sections of the fat, t 
aste surface of ham with sim- eas 
peeing glaze, using about 3 TB f 
of mixture, every 10 minutes 
3 Our and 15 minutes at 
50F—, - Oor till honey glaze 
ied but not overly 

tool” It will harden while 
oing, eep honey mixture 
double vet, hot water in top of 
sole boiler. At end of baking 
èn oven door, turning on 


aust to candy honey 


: am, L 
ents before et ham stand 
& sering 


Carving, Ailow 
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IF YOU LIKE THE SWISS CHALET BBQ SAUCE 
You'll Love This Recipe! 


BARBECUE SAUCE ALA SWITCH SHALLOT 


t tap water 1 TB Heinz 57 Sauc 
3 ri Herb Ox Chicken Broth 1 TB chili powder : 
powder or 3 TB bouillon powder 1 tsp cumin powder 
2 TB cornstarch 1 tsp paprika 


isted put all ingredients into blender, high speed, ⁄-m; 
a Transfer to small saucepan. Cook on med hen "sting or till 
stantly till smooth like a pE Put back through blende ® Con 
speed, %4-min or till smooth again. Serve sauce warm, Makes { high 
Cup, 


BEST BBQ SAUCE 

1 cup bottled apple butter l 
1 cup bottled Catalina Salad Dressing 
1 cup Ketchup 


Mix together thoroughly. Refrigerate to use on chicken or ribs. with: 
6 weeks. Freeze to use in 6 months, Makes 3 cups of sauce,” Within 


POUND OF ROSES SWEET & SPICY DRESSING 


1}/2-cups corn oil Y2-tsp garlic salt 

2/3 cup ketchup Ye-tsp onion salt 
Y2-cup sugar 1 TB soy sauce 
Ya-cup light vinegar 1 TB Worcestershire 


3 TB beef bouillon powder 


As listed put all ingredients into blender, blending 
- high speed, on/off, with each addition. If mixture 
appears to separate, use rubber bowl scraper to re- 
move mixture from around blender blades, with motor off, and then 
resume blending till mixture becomes creamy. Makes about a quart, 


BEEF EATER CREAMY GARLIC 


Once called the Beef Eater Restaurants, The Sign of The Beef Carver 
is the name given to a special cafeteria-style beef house that is absolute- 
ly without competition in-its field, If you liked their Creamy Garlic 
Salad Dressing, you’ll l-o-v-e my recipe! 


1¥2-cups mayonnaise (not salad dressing) 1 tsp prepared mustard 
Yeecup milk 1 tsp dry oregano leaves 
Ya-tsp Tabasco Sauce Yq-tsp black pepper 

1 tsp garlic salt N4-tsp Dijon mustard 


i z : till 
Use wire whisk or sturdy mixing spoon to combine all ingredi ne in 
smooth. Keeps refrigerated in tightly covered container to 
a month. Makes about 2 cups dressing. 
; , you 
TO IMITATE THE MARIE CALLENDER Creamy Garlic Dressit@. and 


to equal that of the Big Boy restaurants, you © i 
buttermilk for the whole milk in above recipe. (Do n 


CREAMY GARLIC PDQ ae h 
For a tasty treat that is very much like Bonanza 5 se ttle wish B 
combine an 8-oz bottle buttermilk dressing, ae craft's mayors 
Italian (clear) dressing and 1 cup Hellmann's oF see about am 
Makes about a quart and keeps refrigerated to us 
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OU LIKE 
IF WARD JOHNSON’S 


H 
IALTIES — 
rm love these recipes! 


cLAM CHOWDER 


‘oz can Creamy Onion Soup 
tga n Cream of Celery Soup 


-0Z ca 
az can Cream of Potato Soup 


1 soup can of milk 


4 TB non 
(I used Coffeemate) 


Pinch dry minced p 
ee 


3 TB (level measu re) cornstarch 
a 


t saucepan over med-heat, 
the 3 cans of soup, the 
soup can of milk, bouillon powder & 
minced clams. When hot, but never 
boiling, stir in pepper, creamer pow- 
der & parsley flakes. Remove 2 cups 
of the soup mixture to blender and 
add the cornstarch to it, blending on 
high speed just till smooth. Return 
to remaining chowder & cook & 
stir constantly till thickened and 
smooth. Serve piping hot, but never 
boiled! Serves 6. (Refrigerate left- 
overs, tightly covered to reheat in 
3 or 4 days. Do NOT freeze!) 


versatile 


SPICY HOT DOG MUSTARD 


In 24¥2-q 
stir together 


- 
0 
g 


ard 


Stir fogether %4-cup Dijon blue label mus- 
cup’ hecup French’s prepared mustard, Yar | 
y. Refrigerate it. Makes ¥-cupful. 


3 et d 

“il on waxed oe bis 
ise dip into one recipe 
a our prepared Arthur 
én hey Fish Batter from 
a ok, Drop batter-coat- 
= cally into 375F—oil about 
F eep in heavy saucepan or 
leep fryer. Fry few mins each 
side till golden brown. Drain 
on paper towels. Serve at once 
Makes about 4 servings. 


ORANGE SHERBET 
32 large marshmallows 
1 tsp bottled grated 
orange peel 

2/3 cup orange juice 

1 cup chilled whipping cream 
1 tsp orange extract 

Heat marshmallows, peel and 
juice in 2-qt saucepan, on med į 
—stirring constantly till melted 
and smooth. Remove from 
heat. Stir often till it thickens 
to consistency of pudding. 
Put into refrigerator to hasten 
the thickening. Whip cream | 
till it holds peaks when the 
beaters are removed. Beat in 
extract. Fold cream mixture 
into marshmallow mixture. 
Pour into greased 8” square 
pan (not glass). Seal in foil 
to freeze till firm enough to 
scoop. Makes 4 servings. 


HOT DOG ROLLS 
Take a square loaf of unslic- 


ed bread, or unsliced French 
bread. Slice the loaf into 4" 
thick slices. Make a lengthwise 
slit, to within 1/2!’ of bottom in 
each or enough of a slit that 
you can ease it open and slip 
a cooked hot dog into it. Add 
the spicy mustard & relish to 
serve at once. A 12” long loaf 
will give you 3 such rolls. 


he Flavorof 
We menc r 


ROT GAN 


S 


A INte owa enn 
See 


The complete story of our rela- 
tionship with Jack Sanders, The 
Chairman of the Board, and the 
great-grandson of founder of the 
Fred Sanders Company, is in- 
cluded in our Better Cookery 
Cookbook. From Jack Sanders’ 


files comes the following infor- 
mation: 


On the front page of the Detroit 
Free Press, dated June 17, 1875, 
this brief notice appeared: “A 
NEW ESTABLISHMENT: Mr. 
Fr. Sanders, late of Philadelphia, 
will this morning, open a confec- 
tionery & ice cream establish- 
ment in the new store, No. 166 
Woodward Avenue, corner of 


State Street. i i 
confectioner, MA i ree 


has a handsome 
PE and will devote his entire 
Paentio to customers. He will 
n a arge stock of fine candies 
confectionery. ey se ia 
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For young Frederick Sanders, 
that date marked the end of more 
than a dozen years of apprecntice 
ship in the confectionery and 
bakery craft, and many unsuc 
cessful attempts to establish him- 
self in business. It was the begin: 
ning of an enterprise which is 
now well past the century mark 
in service to the Detroit are 
Now in its 4th generation of m 
ily ownership and direction, A 
company has national mare he 
of their products so tha seat 
little shop of that nerrow oe 
in Frankfurt, Germany, W 
Frederick Sanders began 
prenticeship as a mas 
tioner, is now recogni 
corner of the country. ndets is 
Great-grandson, Jack ge pro 
presently presenting eting ideas 
ducts and new mar: 


; a 
in the Sanders line, wie makes 
ing mail order servic confection 


their fine candies an 
available the world ove": 


E goii pitzer’s Secret FAST FOOD Recipes | 


Exceptional â 


original Fred- ` 
etait Sanders, 
who founded the 
Fred Sanders can- 
dy company 106 
years ago. 


Historical 
Courtesy Burlon Sit Pubic 


to MNANPI AEA AE E PA A DA D ete a sede e 


FRED SANDERS was born in Biehl, Baden. | 
Germany in 1848 & brought to this country 
at the age of one year. His father, a baker, 
settled his family in Peru, Ilinois & it was 
there that Frederick learned his first baking 
lessons, after school & in the evenings. But 
his hopes went beyond what he viewed as 
the prosaic business of baking white bread & 
rolls. At 17, he sailed for Germany to learn 
the secrets of confectionery and catering. 
With passport in hand, personally signed by 
Wm Seward, Sec’y of State in the Lincoln 
Cabinet, he worked his way ‘across the At- 
lantic as ship’s baker. He feared his trade 
tapidly in Karlsruhe. Within 3 years he op- 
ened his own small shop on a narrow street 
in Frankfurt. The shop prospered but his 
young wife, Rosa wanted to return with him 
o America, 
ing quences in Philadelphia & Chicago, includ- 
ng being burned out by the Great Chicago 
Fire of 187 y. g 

finally came to De- 


; ohe n was to rise 
fit his prides limited capital drained to out- 
H. 


s products were 
he moved across 
Michigan Avenue 
r many years and} 


st north of 
ned fo 


another of his ș 
the downtown 


area, a h 

O cool his foods 
tinually brok 

called gme nown: He 


> Someone to 
Service the fan which 


contained one of the i 
electric motors mae 
The electric shop sent 
Over a young man to 
repair Fred Sanders’ fan 
and it is of interest to 
that the young 
man’s name was ; 
Ford. . ia 


He fixed the fan and 
Promised Mr. Sanders 
that it would “stay fix- 
ed”, It never broke 
down again. 


Fred Sanders brought his 
son-in-law, John Miller, 
into the business in 
1900, taking him away 
from Colonel Goebel, the 
Detroit brewer. With 
this, the Sanders Com- 
pany’s success was cer- 
tainly charted. Concur- 
rently, the business be- 
came a partnership, 
shortly after Frederick 
Sanders’ death in 1913, 
when his grandson be- 
came the company’s 
chief officer and owner. 
In 1970 Sanders had: 
more than 50 of their: 


own stores and over 
300 departments in sup- 
ermarkets. 
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fu 
Q 
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FOOLPR 


AMAZING 


ULTIMATE TEST: 


former Michigan people, 

ipe 
Pdga y discovered you can 
come very close to recreating the 
original with 3 different sets of 


ingredients. 


Hot 


14-oz can Eagle Brand Milk 

14-oz light corn syrup — 

¥2-[b butter (not margarine) 

12-0z Nestles’ Milk Chocolate bar 
(Chips will do in a pinch!) 


In top of double boiler over gent- 
ly simmering water, put ingred- 
ients, as listed, using empty Eagle 
Brand Milk can with which to 
measure out the 14-0z of corn 
syrup. Stir the 4 ingredients 
frequently as it cooks over the 
simmering water. When mixture 
is smooth, let it continue to cook 
30 minutes, stirring only occas- 
ionally. Put it then through a 
blender in small portions, till 
smooth. OR beat on high speed 
with portable electric mixer till 
very smooth. Refrigerate in a 
tightly covered container, or a 
1-Ilb coffee can with a tight fitting 
lid, to rewarm over hot water & 
use within a month. Freeze to use 
within 6 months. Makes 1 quart. 


HOT FUDGE 
SUNDAE TOPPING (2nd Recipe) 


13-0z can Pet Evaporated Milk 
(or use Carnation) 
I-Ib Kraft's or Brachs’ caramels 
Might & dark mixture will do) 
/e-lb butter or margarine 
12-0z Nestles’ Milk Chocolate 
(Chips will do in a pinch!) 
Sea eae 
Put all ingredients 
double boiler over simmering 
water, stirring till melted & 
smooth. _ Continue cooking 30 
mins, stirring Put 
abil de thru 
Portions at i 
Refrige ce 


into top of 


SŘ 


HOT FUDCE TOPPING 


O N 
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IF YOU CAN'T FIND cipes 
NESTLES’ MILK CHO 
(and that ingredient isa OLATE 


m-u-s-t, | found one absoly 
tive th: t does come aie tems 


6 Milky Way candy bars 
) pilin Saal) 

-0Z pkg milk choco} 3 
5.3-0Z can (small) PET MigtiPs 
Ye-lb butter (2 sticks) 


Put it all together in t 

boiler, letting it cook ove, double 
simmering water, Stirring 9ently 
till smooth. Let it cook ab, Often 
mins without Stirring. Be Out 20 
electric mixer on high sp 
then refrigerate in Covered 
tainer to rewarm & serve oer 
cream, within a month, (1-Quy ice 
Freeze to use in 6 months. art), 


HOT BITTERSWEET 
SUNDAE TOPPING 


6 Milky Way Candy Bars 

(2.1-02z each) 
1-0z solid unsweetened 

baking chocolate 
12-0Z semi-sweet chocolate Chips 
5.3-0z can PET evaporated milk 
Ye-lb (2 sticks) butter or Margarine 


As listed, put all ingredients into 
top of double boiler, over gently 
simmering water, stirring till very 
smooth. Let it cook about 20 min 
longer without stirring. Beat with 
electric mixer, high speed, till 
smooth. Refrigerate in covered 
container to rewarm & serve over 
ice cream within a month. (1-Qt) 


CHOCOLATE SYRUP 


1 cup unsweetened cocoa powder 
cup hot tap water 

cup pancake syrup 
Ye-cup packed light brown sugar 
Dash of Salt 
1 TB Vanilla 


Combine all ingredients aster 
vanilla in 1¥2-qt saucepan, sre Let 
ium heat, stirring till smo? stir 
mixture comes just to a sortable 
ring constantly, or using | speed: 


"SNOLIVNSNAS AVANAS 


i to let mixture ©. out 
aently S " minutes exactly We Re 
beating or stirring pe 5 mins: 
move from heat. Let ¢ te in cov 
Stir in vanilla. Refrigert, 
ered container to gae eks 
or in milk, within oes 
about 21⁄2-cups of SY 


MALLOW 
MASAE TOPPING 
aq whites 

stroom tem 
yetsP $f nt corn syrup 


a 
1 cup liga ulated sugar 
a0 


perature 


iqht corn syrup 
Y>CcuP more lig’ 


yp tsP vanilla 


of ‘corn syrup into 
saucepan & stir in sugar.) | 
a a hard boil, stirring con: | | 


pring to a Parner to let it boil 


for exactly 2 minutes! 

not over boil it or topping 
(pa be thin.) Remove syrup 
will Let bubbles subside. 


dd to egg white mix- 
i beating with port- 
xer on ipea ela 

till all of syrup has een 
T Rotate bowl in direction 


the lairan 

e turning, 
Remove beaters & let 
while you put the %2-cup of 
corn syrup into small pan & 
bring that to boil, exactly 2 
minutes. Add in steady stream 
to egg white mixture, beating 
constantly, medium speed. Beat 
in vanilla. Beat a total of 6 mins. 
Scrape down sides of bowl often. 
Refrigerate in covered container 
to use within 6 weeks. (1-Quart.) 
Do not freeze this. 


SANDERS FAVORITE SUNDAE 
is to serve a scoop of chocolate 
i cream with a drizzling of 
trocolate syrup and a little of 
e Marshmallow Sundae Top- 
ping spooned over that! Add 
wae Peanuts to top if you 
nt to turn it into a Tin Roof! 


STRAWBERR 
y 
SUNDAE TOPPING 


Yecup Smucker’s 


Strawberr 
y flavored 
Yue ancake Syry 


Spoon over 
akes about a cupful. 


sm 
tonajn, ny Pan over low heat 
lust a 3 ingredients, stirring 
Ver melt efrigerate j 
Ontainer to K 
ke 


DY 


anit steady & constant 


e 
TUA 


©} over ice cream, within a 


"E5 


Place 2 TB chocolate 
Syrup in bottom of 
an 8-oz glass, filling 
remaining space in 
the glass with Coca- 
Cola for one drink. 


LEMON COKE 


In the bottom of 

an 8-oz glass, mix 
together 1 TB lemon 
juice & 1 TB light 
corn syrup & fill the 
glass then to the top 
with Coca-Cola for 
a l-serving drink. 


CHERRY COKE 


AN 


In bottom of 8-oz 
glass, mix together 
1 TB red maraschino 
cherry juice—or !⁄2-tsp 


ag ah OH almond extract, 1 TB 
Ri Pi cherry jelly. Fill to 
\ ely the top with Coca- 
AN! we Cola for 1 drink. 

Hy 

(i CREAM SODA 
ry j Put 2-oz Half & Half 

he light cream into 8-0z 


Ht glass with dash van- 

illa, 1 TB light corn 
syrup. Fill to top of 
glass with club soda. 


CHERRY FOSFADE 

Put 2 TB light cream into tall 
soda glass. Add 1⁄4-cup maraschino 
cherry juice, few drops almond 
extract & fill to top with club 
soda for one tall drink! ammess 


PINEAPPLE SUNDAE TOPPING 


8-oz can crushed pineapple 
8-oz clear apple jelly 
Y2-cup light corn syrup 

` Dum ineapple into fine mesh 
ee an with back of spoon, 
a jforce out as much liquid as you 

can. Drop it onto several thick- 
nesses of paper toweling to press 
out all liquid. Place pineapple in 
small saucepan with jelly and heat 
on medium, stirring frequently, 
} just till jelly melts. Remove from 
heat. Stir in corn syrup. Refriger- 


ate in covered container to use 
month. 
topping. 


K| Makes about 2%2-cups 
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The Quest for Authenticity iGe 


HOT FUDGE 


anders’ creation of the 
ae pan split in half and 
filled with a scoop of butter 
pecan ice cream and topped 
with their unique hot fudge 
sauce, has been imitated by 
many other sweet shops but 
none can equal Sanders’! 


This Cream Puff 
be found in complete detail 
on page 118 of my Joy Of 
N-o-t Cooking—Anymore Than 
You Have To Book. 


recipe can 


1 cup boiling water i 
Ya-Ib (1 stick) margarine 
1 cup flour 

4 large whole eggs 

1 tsp salt 


Preheat oven to 475F—. Prepare 
a jelly roll pan or cookie sheet 
per our (*) directions listed in 
the Index under “Cookie Sheet”, 
Put boiling water and margarine 
into 1%2-qt saucepan, stirring on 
medium-high till margarine is 
completely melted. With portable 
electric mixer beat in the cup of 
flour all at once. Turn heat to 
lowest point and beat i 
1 at a time, 
each addition. 


you see the dou 


and pull away from sides of pan, 
becoming a paste-like consistency., 
Remove beaters. Use large spoon 
to drop dough 

cookie sheet, kee 
dough 3” 
Round each 
of a spoon or wi 
because the dou 


mp to 375F—and 


before splitting to 
am, as directed 
arge cream puffs, 


Gloria Pitzer 


3 TB Half & 
3 TB choco} : 
About 8-o0z Club 


ice Cream 


In the bottom of 
j at 
stir pe Half & Half ‘ne Gla 
Ocolate Syrup Ather with 
oz of Club Soda’ Add about 


STRAWBERRY SODA 


3 TB Half & Half i; ae 
2 TB strawberry jan Pt Crea 


TB Smucker's Stra 

flavored pancake ene 
about 8-oz Club Soda 
1 scoop Vanilla or 

strawberry ice Cream 


Stir the Half & Half 
& syrup together in b 
tall soda glass. Add 4 


HOT CARAMEL 
SUNDAE 


In top of double 
boiler, over simmer- 
ing water, melt ¥a-Ib 
butter, 1-lb Brach’s or : | $ 
Kraft caramels, light and! 
dark, 13-oz can Pet | 
evaporated milk, stirring | 
till smooth. Storeina | 
covered container, refrig- 
erated, to use within 30 
days, rewarming sauce 
over hot water or ina 
Micro oven on defrost, 
to spoon over ice cream. 


PUMONI 
mene 1 pint each, ies 
Pistachio, strawberry = she ice 
late ice cream. Laye {gallon 
cream, alternately IN the addi- 
freezer container with re choco” 
tion of 1 cup eer 1-02 
late syrup, combine wn layers 
Rum flavoring, bawi to Sc00P: 
Freeze till firm on 
Makes about 24¥2-q¢5- 


fanc 
612-02 “oP water, drained well 
sP h rd-cooked egg5, 


h holes of colander 
e marmalade 

d lemon pee 
onnaise 


ce throug 
pyan sweet orang 
fa ottled grate 

's may 


sing elec- 


i bowl, u 
ae ad. beat to- 


edium sized 
In me" er on low speed, 


una, eggs, M 
ber mayo till creamy 
beaters. 


ether in very small cup 
e; toI ions absorb the water 
tir them into tuna mIx- 
ture. Cover g chill 15 minutes 
before applying generously be- 
tween slices of bread, lined with 
leafy lettuce and accompanie 
wedges of fresh lemon, to 
make 4 sandwiches. 


CHICKEN SALAD 
SANDWICH FILLING 


2 cans (442-02 €a approx) 
boned chicken 
8-0z can jellied cranberry sauce 
tsp poultry seasoning 
2 TB dry minced parsley flakes 
rubbed to fine dust between 
your fingers 


1 TB dry minced onion 
1 TB hot tap water 


3 TB non-dair 
y creamer powd 
| cup mayonnaise ee 


Combine both ca i 
; ns of chicke 
ielige ny 3 TB of mashed, canned 
male cranberry sauce, Reserve re- 
‘hug cranberry sauce for later 
i Plectris mixer on low speed, 
flakes panhiry seasoning, parsley 
ot water | minced onion with 
water js Ben very small cup till 
hicken Mite it baat i 

with cre 
minay onnaise. Cover & 
wns before spreading 
a erve remaining 
on the side. 


| EGG SALAD 
f SANDWICH FILLING 
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Hard cook 6 eggs. Chill them 


f several hours. Shell them 

; and f 

} a through the holes of a Franch 
rying basket, to crumble them well 


or use the holes of a colander. Make 


: up a dressing of equal parts mayon- 
naise & Miracle Whip, rufficient to 
A moisten eggs well. Add to taste, dry 
1 minced onion & pickle relish. For 6 


ASY CHOCOLATE PIE 


1-qt. buttermilk 
(do not use sour milk) 
8-oz pkg cream cheese 
2 (Ig) boxes (6-02 each) 
instant chocolate pudding 
or dark fudge flavor pudding 
2 store-bought chocolate 
crumb crusts (9” each) 
2 cartons (8-0Z each) 
thawed Cool Whip 
6 Mr. Goodbar candy bars 
(chocolate & peanuts) 
hammered into bits 


Put %-cup of buttermilk into 
blender with cream cheese, in 
pinched-off pieces. Blend till 
smooth. Pour into a 2%-qt 
mixing bowl. Add remaining 
buttermilk and dump in pud- 
ding powder. Beat with electric 
mixer on med-high till smooth 
& thick. Turn speed to low & 
beat in ONE of the cartons of 
Cool Whip. Divide mixture be- 
tween the 2 crust, smoothing 
each down y & evenly in 
crusts. Divide the other carton 
of Cool Whip between the two 
pies, covering each completely. 
Divide the hammered candy 
y between the two 


LNHAHAHIQ 


inserts from 
crumb crusts 
hours before cu 
Each pie serves 6. 
the pies to thaw & serve 


3 months. 


tting to serve. 
FREEZE 
within 


MORE INTERESTING flavor 
use 1 box chocolate pudding 
& 1 of butterscotch instant 
pudding in above recipe. 
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RECIPES FROM 
THE SWEET PAST 


f 


Š Recipe, 


Gloria Pitzer’s Secret FAST É 


DELICIOUS CHOCOLATE ICE CREAN 
(Refrigerator) ~ 
11⁄4 squares unsweetened 1 cup milk TN 
(o) chocolato 3 egg yolks, sij 
k 1% cup sugar 1 teaspoon Vanilla ” Paten 
Dash of salt 1 cup light cream, Whip 
Al Ded 
mia 5 Add chocolate, sugar, and salt to milk : 
> boiler. When chocolate is melted, Dee nd heat in double 
~ beater until blended. Pour small amount ove tary egg 
stirring vigorously, return to double boiler egg Yolks 
: minutes longer, stirring constantly. Chill Fou Cook 2 
oo mixture and vanilla into whipped cream. Te . NOcolate 
_~ ing tray of automatic refrigerator ‘and let fr Into free, 
tN hours. Makes about 34 quart. seze 3 to 4 
fi O 


Peanuts. Each one a protein powerhouse. 
Count on 115 to 120 calories for about 30 
į nuts. Wisest way to eat: freshly shelled and 


unsalted, of course. 
o 


GLAZED NUTS 


3 cups granulated sugar 
Y2-cup light corn syrup 
Y2-cup water 


3 cups pecan halves 


Combine 3 cups sugar, Y2-cup 
light corn syrup, /-cup water in 
2Ye-qt heavy saucepan & cook & 
stir over medium heat till it comes 
to boil & sugar is well dissolved, 


Cook without stirring to 250F— 
on candy thermometer. (Hard ball 
stage). Cook just another few 
minutes, stirring frequently and 
being careful to check the candy 
thermometer so that sugar mix- 
ture will not overcook and turn 
brown in color, until you reach 
Hard Crack stage or 285F—. ' 


Remove from heat at once. Stir 
in 3 cups pecan halves, Spread 
quickly on Pam sprayed cookie 
sheets, separating pecans with two 
forks and allowing nuts to dry 
and harden for an hour or so. 
Store these at room temperature 
in covered container, but not in 
Plastic bags or candy becomes 


sticky. Do not refrigerate. Makes 
about 12-Ibs 


CHOCOLATE— ate 
CHOCOLATE CHIP Cookie óð 


l haven't seen the 
t my beloved Sand 
counters for over 2 


Se Cookies 
h ers Bakery 
l ears! Whi 

memory is all | have to ieee 
offer _ this harmonious result 
imitating in the spirit of flattery 
the Sanders’ cookie. i 


Y4-Ib butter or margarine 
-Squares (1-0z each) unsweetened 

solid baking chocolate 

2 cups packed light brown sugar 

3 eggs 

1 TB vanilla 

1 TB dark molasses 

Ya-tsp baking soda 

Ya-tsp salt 

1¥2-cups all-purpose flour 

¥-cup cornstarch 

Yaecup dry milk powder 


1 cup chopped walnuts 
12-02 pkg semi-sweet 
chocolate chips 


Melt butter & chocolate over ho’ 

water till smooth. In large hia in 

bowl beat in each ramai mad 

gredient, with electric Aer in- 

ium speed, ma for jj 

i i .° me oon. 
en ute & chips with sf on 
Drop by level T 
(*) Pam sprayed 
Bake at 350F—1 B 
baking sheet 3 or io 
carefully to paper 


9 
“cookie sheets 


(*) See Index— 


a pitzer’s secret FAST FOOD Recipes 
i 
i T CRUMB crust 
: raham cracker 
o V i wele 22-inch 
crackers), Yy cup ground 
pecans Or almonds, Ys cup 
and ¥3 cup melted butter or 
‘ae in small bowl until well 
ded. Press firmly and erenly 
ottom and side of 9-inch pie 
over hill until frm, about 30 


NU 


EAM CHEESE PIE 
cheese (2-8-0z pkgs) 
ol Whip thawed 
powdered sugar 
d extract 


imon 

eam cheese smooth 
n Cool Whip, sugar & ex- 
t mixing on lowest speed till 
trach d. Pour into 9” baked and 
‘ie crust (Use our Butter 
pagel9 this Book). Keep 
ii serving time. Serve as 
d an ice chia ee with 
- e syrup or lukewarm 
ory Y Fudge Sauce on it. 


Serves 6 nicely. 


e cr 


eat th 
* fold ! 


DATE BARS LIKE SANDERS 


Back in 1967, before I learned 
the knack of taking shortcuts with 
pantry shelf products, | developed 
a recipe for imitating Sanders 
Date Bars, in response to one of 
Bob Allison’s “Ask Your Neigh- 
bor” requests. The recipe turned 
up recently in an old spiral 
notebook, | have never included 
it in any of my original books, 
and | do apologize for that, but 
here it is now for your reminiscing 
pleasure, (Reprinted from my 
Cook’s Quarterly - Spring - 1985). 


14%0z pitted, cho 
: ed dates 
Yecup granulated elias å 
Woe light Karo corn syrup 
a prange juice 
tsp ee grated orange peel 


hey 


Ps all-pu 

tsp bakin tiwi flour 
Yalb , 
! cup net or margarine (2 sticks) 
cup Water light brown sugar 
1 ~PS Quaker Quick Oats 

raw e 
| 99 yol 

TB old fact 


Lemon SHE 
È cup water RB 
‘A cup sugar 
Dash salt 
%2 cup light cream 
%2 cup lemon juice | 

2 egg whites 

4 cup sugar 


In saucepan j : 
sugar, a salie. pae water, % cup 
; bring to boiling. 
Reduce heat; simmer 5 minutes 
Cool. Stir in cream and juice. Freeze 
in refrigerator tray. Beat egg whites 
till soft peaks form. Gradually add 
“4 cup sugar, beating till stiff peaks 
form. Break frozen mixture into 
chunks. Turn into chilled bowl. 
Beat smooth with electric mixer or 
rotary beater. Fold in egg whites. 
Return quickly to cold refrigerator 
tray; freeze till firm. 
Serves 6. 


In 2-qt saucepan mix together 
over med-high the Ist 6 ingred- 
ients. Stir constantly till mix- 
ture thickens to the consistency © 
of jam (about 10 minutes). 
Remove from heat. Set aside. 


In 2!2-qt mixing bowl stir together 
with large spoon, the flour, baking 
soda, salt, and then work in butter 
till well mixed. Work in the 
water till smooth and then add . 
Quaker Oats. Mixture will be very 
thick. Divide dough into 2-equal 
placing each in plastic 


portions, 
food bag. Refrigerate these 1 
hour. Roll each portion out, one. 


lightly floured 
: 10x13” 
f these 


at a time, between 
sheets of waxed paper to 
rectangles. Place one © e 
rectangles into greased 10x13 

pan or cookie sheet. Spread 
cooled date mixture evenly over 
surface of that rectangle. Arrange 
the 2nd rectangle O dough over 
this filling layer and pat evenly 
into place. Bake at 350F—for 20 
minutes. Remove from Oven. A 
once cut into bars that are about 
2"x312", Beat egg yolk Lhe 
the water and wipe over top : 
bars, returning to oven to bake 
another 10 mins at 350F ot 
till golden brown on top. Coo 
bars. Makes about 2//z-dozen bars. 


Giorla rier S Secret FAST F 


COCONUT 
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. Reciba 
CoconutGream Pie 


i 
4 


aHeecups mil is (freeze whites for later) 
2 raw 


-oz each) vanilla — 
j boxes fahat pie eaiing -NOT instant 


1 TB coconut extract 
4 TB butter or margarine 


- prepared per 
- kg flaked coconut - pr 
e footnote below 


" d pie crust 
= ear 8” crusts for thin pies 


ilk, egg yolks & pudding powder into 
cade ‘with butract & blend till smooth. 
Dump it into 2-qt saucepan and cook, 
stirring constantly over medium to high 
heat till it thickens and becomes very 
smooth, Let it just come to a boil. With 
the very first bubbles of that boil, remove 
quickly from heat & stir in butter (or 


margarine). Let it stand while you prepare 
the coconut. 


COCONUT PREPARATION For Pie: 
Remove 1 cup of the packaged coconut 
and stir it into the filling. Arrange remain- 


ing coconut on ungreased jelly roll pan and 
place in 400F—oven 


bake 
filling. Refrigerate till fillin 
the 


remaining browned coconut. Chill again till 
firm enough to cut to serve 8 reasonably — 
4 foolishly! 


Prepare an 18-92 
cake mix exactly ae alow 
directs, but as a last p Pkg 
ient, beat in 2 tsp —7 reg 
extract or flavoring reconut 
beaters & stir in yao, wove 
toasted coconut, per Over 
tions in the recipe cite. 
left on this page, Fon i the 
into greased 8, floureg tet 
x2-inch_ baking pan g ele 
at 350F—for 40 ming K 
toothpick inserteg in Or till 
comes out clean Pre 
the topping, while care 
cooling in pan on Wire aa 
Coconut Topping: i 
1Y>cups milk 
Y>cup sugar 
2 cups flaked coconut 
8-oz carton Cool Whip 
3¥0z instant vanilla 

pudding powder 
WYecups buttermilk 
In 1¥equart saucepan 
bine milk, sugar ai only i 
cup of the Coconut, stirring 
constantly till comes to a 
boil. Boil 1-minute gently, 
Remove from heat. Make 
25 or 30 holes through top 
of cake with 3+tined fork 
& slowly pour hot milk 
mixture over cake so that 
milk mixture oozes into 
holes of cake, Seal in plastic 
wrap & refrigerate for 2 
hours & then prepare frost- 
ing. Stir the remaining 
coconut into the Cool Whip 
to blend well. Prepare the 
pudding with the remaining 
buttermilk, beating in leat 
bowi, electric mixer, high 
speed, till smooth & thick. - 
Fold in Cool Whip-coconut 


Prepare a 3-02 box Lemon Jell-O as 
box directs & ch 


syrupy but not “set”, Then prepare . 
boxes (3%-0z e STA 


` e : ‘ h some 
z ach) ` INSTANT pudding mixture wit 
an pudding as boxes direct, and 


: additional overrto 
Pudding mixture 


Siew, 
m fe] (0) = : ish, Keep 
i i : coconut if you wish. 
Ixture, Pile into a full iro eN E2 


mixture and apply to top 
S of cake, covering it com 
pletely. Sprinkle top ° 


ill till begins to get WS 


s igerated. Serves % 
chilled 10” y-baked and cake refrig 


pie shell, Chil i 
prepare meringue. | while you 


In 1¥e-qt mixing bowl with electri hite & dash 0, 

; ctric beaters, beat 4 egg wNIt oon 

ra till foamy. Continue beating, med-high areal, while adding a Slds its 
sh at a time, all of a 7-oz jar marshmallow creme, till meringue | 2 put 
it ‘on when beaters are removed, Grease a 10” circle waxed P d 

i hout wie sheet. Mound meringue onto paper & bake in 400551 an 


0 mins or till firm bit browned. & 
loosen from Paper with greased to touch and a 


Se es pier tting: 
spatula, slipping it in one Peat 
Cat ee pie. Return to refrigerator several hours a 


3 pitzer "5 


glori 


eno ; up 

-pout covering 
ed as many as you ey! 
at them v-e-r-Y s-l-0-0-W-WlY- 
e ~ 


LED 
coLATE MARB 
CHOND BROWNIES 
ite that goes back 
another favorite the Sanders’ 


small square that 
sweets was ike a cookie than a 


was mor it had swirls of 
to but it ha 

brow chocolate throughout the 
He recreate it, | used 


ough. et the right for the 


e recip tae 
Fashioned Sugar Cookie, 
badd that dough exactly 
5 directed You cannot use 
s in this recipe. 


chocolate chips ; ? 
instead 4 Nestle’ Milk 
Use, inst Hershey’s Milk 


e or 
crana (144-0z approx 


hocolate bars l 
Ahi Before unwrapping the 


ars, pound with a hammer to 
mk eae into bits, about the 
size of dimes. Dump into cookie 
dough and work it in to the dough 
best you can. Spread mixture 
evenly over bottom of Pam- 
sprayed 9x13x2" baking pan. 
Bake at 350F—for 25 to 30 min 
or till golden brown & surface. 
appears “set” and dry & edges 
are a bit dark-brown. Cool in 
pan 10 mins. Score into 2x2” 
j Squares, Makes about 3 dozen. 


COOKIE SHEET PREPARATION . 


{) Spray cookie sheet in Pam. 
fe empty sprayed cookie sheet 
iste F oven for 3 minutes—or 
| A till Pam turns brown. Remove 
eee sheet. Wipe off the 
he Pam with paper towel. 
Sabie cookie dough onto 
recipe sheet as described in the 
0 no you are following, but 

You ga bray it again with Pam. 
cookies Fro MOVE the baked 
mos e sheet and 

once drop another 


Secret FAST FOOD Recipes 


TURTLES —AL A SANDERS! 


not buy them in your area do this: Ar 
y yo of eros 4” apart on waxed Paper lined Po ha halves in 
Kraft’s caramel top each so tips of pecan halves appear o gi 
square ce in 350F— oven about 5 mins or till caramels begin to sof a 
an flatten each with back of pancake turner. Melt 12. soften so 

a C te Chips over hot water in top of double boiler. See 
Milk of melted chocolate over each caramel patty to coat it comp] just 
the pecan tips. Let set before removing trom’ etely 

like. Please, in the tradition of all turtles, BOR i 


7] 


SOFT OLD-FASHI : 
SUGAR COOKIES EP 


Years and years ago, the 

ward Avenue Sanders’ Store tea 
a very nice, not-too-sweet, soft 
sugar cookie that |I was crazy 
about. I used to walk over to 
Sanders on my lunch hour and 
buy a boxful of these cookies, 
which | happily shared with my 
co-workers at J. Walter Thompson 
Advertising. . .especially o-n-e of 
my co-workers! | married him. 


Today | try to recreate the same 
color, texture and flavor that the 
sugar cookie of the early 50's 
had and this is what | have come 


up with...... 


18-oz box yellow cake mix 
(Pillsbury brand preferred) 
2 envelopes Dream Whip powder 


1 cup mayonnaise 


1 egg 
4 TB (level) sour cream 
¥2-cup all-purpose flour 


Dump the cake mix into a 2-qt 
mixing bowl, using it dry, right 
from the box. Empty both en- 
velopes Dream Whip powder into 
it and stir with a fork to mix it 
well, Make a well in center of 
dry mixture and dump in mayo, 
egg & sour cream, beating with 
electric mixer, high speed, till 
smooth. Remove beaters & use 
rubber bowl scraper to work in 
flour to smooth dough. Drop 
dough by level measuring table- 
spoonful 2” apart on Pam-spray- 
ed cookie sheet (*). Bake at 
400F—for 8 mins. Cookies will 
be just a little bit browned around 


edges. They deflate a bit while 
oli i | on baking 


cooling. Let them coo 
sheet about 2 mins & remove 
carefully then to paper towels to 
complete cooling. Makes 4 dozen. 


Ylb (2 sticks) butter 
(ee TB Crisco 


14-oz can Eagle Brand Milk — 


owdered sugar 
ee vanilla or almond extract 


tter at room temperatu re. 
eae fil creamy with Crisco. a 
in Eagle Brand Milk, using hig 
speed of electric mixer, till light 
and smooth. Beat in powdered 
sugar and extract, beating 3 min- 
utes & scraping down sides of 
bowl frequently. Makes 3¥2-cups 
icing, which may be refrigerated 
in covered container to be used 
within 4 or 5 days. Sufficient 
to frost between, top and sides 
of a double layer (8 or 9-inch) 
cake. (Freezes well to use within 
3 months.) 


FUDGE FROSTING 
(Pourable Frosting For 
Using On Special Cake) 


Y2cup buttermilk (not sour milk) 

1 cup granulated sugar 

1/3 cup dark corn syrup 

1/3 cup Hershey’s unsweetened 
baking cocoa powder 


Pinch of Salt 
Ye-lb (2 sticks) butter or margarine 
22-cups powdered sugar 
1 tsp vanilla 


In 2'2-qt heavy saucepan over 
medium-high heat, combine but- 
termilk (sour milk will curdle, so 
do not use it), the granulated 
sugar, corn syrup and cocoa 
powder with the salt and HALF 
of the butter. Bring to boil, stir- 
ring constantly just as you would 
if you were making old-fashioned 
fudge. When mixture reaches the 
soft ball-stage, dropping a little 
rom a spoon into glass of cold 
water to form a soft ball in bot- 
tom of water, remove from heat. 
Beat in the other half of the but- 
ter and then beat in powdered 
Bae fe eee This will have 

ouring” consistenc and 
Saat we to pour aa the 

) and frozen Speci 

Recipe for this follows, ae 


Gloria Pitzer’s secret FAST FOOD 


ipg 


Prepare th 
Cake in a 9x13x2” 

recipe in this book. 
is cooled, place cake in 


Buttermi 


in freezer for 30 min fre 
prepare the Buttercresm 

from this page. Shape th Icing 
pared buttercream into roji, P'S 
top of frozen cake, making 9e 
foil about about 1" thick, Dha 

apart acr : 
Return to freezer ee ay cake, 
Apply cooled Pourable prins. 
Icing to top of cake tone 
Buttercream rolls complete| Re 
turn cake to freezer for A his 
minutes to quickly set the fr Sw 
ing & to prevent buttercream 
rolls from melting. Refrigerate 
wie oo. ee served within 3 
ays. Serves 
2 foolishly! aoe 


lf you prefer, you can bake up 
the Buttermilk Fudge Cake in 
two round 9” layer pans OF 
square pans, per that recipe, 
or prepare a Devil’s Food pan 
Mix, per box directions, In is 
layers to create the Buttercream 
Fudge Cake. But when YO aat: 
semble the layers, ae | 
cream icing between aye firm. 
freeze a few minutes ae rolls 
Then apply the 1” thic 

of buttercream, © 
over top of cake & 
till firm. Pour the fer 
Pourable Fudge Icing m to 
cake and quickly retu tr 
freezer till firm, then pg from 
away any excess 
bottom edge of cake- 


A 
„er's Secret FAST FOOD Recipes 
gloria 


Chocolate Cake r3 


hocolate or Devil’s f : 
an 18-02 box © ood cake mix i TE 
puMP ag add a 3W-0z box chocolate Pudding powder (NOT insta 
pow. ag the dry ml bch seed +i oroughly. Put 3 eggs į instant), 
tirri ups milk on hig spee: till smooth & pour into aie blender 
with ith electric mixer on high speed, about 3 ik ry mixture, 
‘nto greased 12-cup Bundt Pan. Bake ] a Bend be creamy. 
er inserted through center of batter comes out dlen g Pa 
an on wire rack 15 minutes. Invert onto platter and frost with follow 
ing: ater in 
ver hot W ; 
chips & 2 3 cup peanut butter till smooth. Dri 

colt Pete frosting with chopped muts if you wish. Serves TO 
he A IE TEA TE TEEPE LD TELS CE TIE LED TT NOTTS j $ 


BUTTERMILK FUDGE CAKE 


top of double boiler, melt 12-02 pkg semi-sweet 


UONCOID B/QGIJSISOL] 


preheat oven to 375F-. Spray 9x13x2" pan in Pam. 
In a medium mixing bowl, combine the following: 


1-cup hot black coffee or hot water 
J-cup unsweetened dry cocoa ł-tsp salt 
cup of] 2 tsp vanilla 


1 cup real buttermi1k 2 eggs 


1#-tsp baking soda 2 cups sugar 
2 cups all-purpose flour 


bpd) 


f 


Beat on medium speed with each additon, 2-minute and 
beat 5 minutes after last addition. Scrape down sides 
and bottom of bow] often. Batter will be very bubbly, 
not too thin--not too thick. Pour batter into prepared 
pan. Bake center rack of 375F- oven 35 to 40 mins or 
till tester inserted into center comes out clean of any 
wet batter. (Best tester is a paper-covered wire 
trash-bag "twist".) RECIPE MAY BE CUT IN HALF. If you 
cut recipe in half, allow 3 TB hot coffee or hot water 
in which to dissolve dry cocoa. Bake in a Pam sprayed 8 
‘sq@are pan at 375F-for 35-40 mins or till 
ie into center comes out clean of any wet batter. 
1 cake in pan on rack before applying frosting- 
SPECIAL FUDGE FROSTING 
conta Stun saucepan on medium heat, stir together 1-1b 
aed ready-to-spread chocolate frosting & 1 cup 
coo] eee morsels. When melted & smooth, spread over 
frost; cake. Sprinkle top with chopped walnuts before 
ng sets", Cut cake to serve 9. 


1D a Su 


SASSY 


Gloria Pitzer’s Secret FAST Foo 


YELLOW LAYER CAKE ii 


om-scratch recipes for a perfect, yello 
For overa hae A ap t the famous Detroit bakery, Freq Sa dest 
as-a-feather a this recipe developed and it is now a successful renee has 
offered. png little effort can offer at home. Many caterers hoo sent 
ation of wha on the recipe after they have used it. The recipe Shouse 
plimented ah a manual (counter-top) type electric mixer, But i; il be 
pora If if you wish to use the portable mixer. Let me em hasa ‘ 5 
cut in p use only BUTTER and your granulated sugar must be Sie hat 
you mus easuring.-so must the flour be sifted, eventhough q T D 
beore a says it has already been sifted. Sift it again! The beating pas it 
ee or the cake will be hard and dry. Don’t begrudge one momen’ z 
the beating time required. 


34- 1%4-sticks) real butter 
ee sifted granulated sugar 
1 tsp vanilla 
1 tsp lemon juice 
2 large eggs 
2%-cups sifted flour 

< 2¥2-tsp baking powder 


7 


p= 
1 tsp salt 
= 1 cup whole milk 


Qu Cream butter with electric mixer on medium speed, till light and fluffy, 
Y Add sifted sugar a little at a time, continuing to beat. Beat in vanilla and 


Otating bowl in 


E Combine flour, baking powder and salt and add alternately to batter, 
= with milk, beginning and 
for 4 minutes with last 
Ex] floured 9” cake pans. Bake in preheated 350F— oven 30 to 35 minutes 
=> or till cake beins to pull a 
O each other in the oven, 
pans so that he 
Y in Pans on wir 
Platter and frost top; 


. BUTTERCREAM —— 
BUTTERCREAM MARSHMALLOW FROSTING 


If you wish you can frost the fudge cake in this very light, very a 
buttercream — which I also use often when making Twinkles: 


d 
24 large marshm £ ine or butter-softene 
Keun milk allows 1-lb margarine 


144-cups powdered sugar í 
. ing ti 
. Melt marshmallows in milk in small pan over med-low heat, stirring Ie 
smooth, Remove from heat & refrigerate till no trace of ‘um mixing 
mains when you touch the pan. (About 45 mins). In mediu jittle at ê 
bowl beat marshmallow mixture till light, adding margarine about ô : 
time, till creamy, Gradually beat in powdered sugar, beating volume 
mins with last addition. The longer you beat this, the a u e 
A week ave. Keep icing refrigerated in covered container to "0 cake. 


Freeze it to use within 3 months, Will frost a to a 


a) r 
Me g p 


< arnt prer GERN strad P tro es 
ve TET ated Lith im. 


GE CAKE 


RE FUDGE CAKE 


soda 
weetened cocoa powder 
nulated sugar 
ose flour 


4 TB uns 
9/3 cup gra 
y-cup all-purp 


P ixing bowl, using el- 
n Deni af on med-high, beat 


° ix $ 
etii foamy. Beat in each re- 
eining ingredient, beating well 
with each -addition. Beat 3 mins 


r last ingredient Is added. 
ase & flour a 9” square cake 
pan and spread batter evenly in- 
to prepared pan. Bake at 350F— 
about 25 to 30 mins or till a 


toothpick inserted into center — 


comes out clean. Cool in pan on 
wire rack, Frost with Fudge 
Icing (to follow). Serves 4 to 6. 


SQUARE PAN ` $ 
FUDGE ICING Frosting 
4 TB margarine 

l-oz bitter solid baking chocolate 


3 TB packed light brown sugar ` 
ITB light Karo syrup 


Ye tsp vanilla 
rah Salt 
cups powdered sugar 
2TB hot black cotfad 
or hot water 
In 1. ' 
lYeqt saucepan over medium 
t margarine and choco- 
si. Y Own sugar i 
oh till smooth, Bring oe 
9 Constantly for 1 min. 
maining į om heat. Beat in re- 
Coolag” NIredients, Spread over 
ited rake e. Sprinkle top of 
eee Ye-cup well chop- 
UNserveq a t you wish. Keep 
ĉrated to er Covered & refria- 
Ways ie serve within 3 or 4 
ze to serve in 90 days. 


et FAST FOOD Recipes 


erate unserved por 
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FUDGE CAKE e aem 
WITH FUDGY—ICING 


18-0z box Devil’s Food ¢ i 
ake 

2 envelopus Dream Whip aie 

1 tsp fine instant coffee powder 


1 cup light beer 
Ye-cup oil 
4 eggs 


Combine first 3 cry ingredients in 
large mixing bowl, stirring till 
thoroughly blended. In blender 
combine last 3 liquid ingredients 
blending on high speed, about 1 
minute or till blended thoroughly, 
Pour blender ingredients into dry 
ingredients and use electric mixer 
to beat on high speed about 4 
minutes. Scrape down sides & 
bottom of bowl often. Divide 
batter equally between 2 greased 
and flour dusted 9” round layer 
pans. (8” pans will be too small). 
Pound each pan of batter on a 
hard surface a few times, firmly, 
to bring air bubbles to surface. 
Bake at 350F—about 30 to 35 
mins or till toothpick inserted 
through center, comes out clean. 
Cool in pans on wire rack 45 to 
55 mins & then assemble layers 
with following frosting. 


6-0z pkg semi-sweet 
chocolate chips 

1-oz unsveetened solid chocolate 

1/3 cup Half & Aalf light cream 

2 TB light corn syrup . 


2)2-cups powdered sugar 
14-lb butter — softened 


n top of double boiler, over 
HI a simmering water, melt 
chocolate chips with baking choc- 
olate, Half & Half & corn syrup, 
stirring constantly till smooth. 
Remove from heat. Use portable 
electric mixer to beat in powder- 
ed suqar & butter till smooth. 
Applv icing between the two 
baked & cooled cake layers and 
then frost sides rite wee of n 
i ini osting. 
with remaining ete of cake 

ithin 3 or 4 days. Makes 
ees 8 to 10 reasonable pieces. 


HONESI=IO-GOO 
ZOODNESS,. 


MULIGAWTAWNY SOUP 


When I told Jack Sanders, now Chairman of The Board 
pany founded by his grandfather, Fred Sanders, 
my favorite memories of lunch at Sanders in the 


that this w 


» he 
a call for the recipe from his staff. When they 


ilities into new quarters, some of the old reci 


2 cans (10-0z each) beef broth 
2 soup cans water 
3 cups strong black tea 
I-Ib can stewed tomatoes—cut-up 
2 ribs celery chopped fine 
4 green onions—scissor snipped 
“a-tsp each: chili powder, paprika, season salt, pepper 
1-Ib can sliced okar, undrained 
(or 10-oz pkg frozen, thawed, cooked per pkg 
directions and not drained) 
3 TB old fashioned rolled oats uncooked 
1 tsp chicken bouillon powder 
1 tsp onion powder 
3 TB uncooked barley 
3 cups cooked, diced leftover roast beef 
or steak with absolutely NO gristle or fat 


Bring all ingredients to a boil uncove 
for only 3 minutes, At once turn he 
Simmer about 45 minu 
family-sized containers to use with 
up to a week. Makes about 8 to 10 servings, 


ignally made famous as 
it was a “ 


to try my hand at a quickie canopener gourmet version. 


e a a | erv 
with 3 TB butter. Stir till smooth over simmering water 
to 4—maybe 5 people 


ry 
I re 
walk away with 


When I last tried this at Sanders’, where the hot fudge toppi 
an ice cream accompiment, I was ait ee cheese 
white” cheese soup, as opposed to the traditional 7 nran s. 50 
mixture that is basically served, Canadian-style, in most Chairman f 
without imposing on my friendship with Jack sanoen, gi I went home 
the Board of the company founded by his Grandfather, Fr 


“mbi 0 
In top of double boiler over simmering water, oo r 
of celery soup, a 10-oz can cream of potato soup, d. crispy fried 
cream, (or half & half), 4-tsp pepper, 14-cup aogier grated 
—NOT artificial bacon pieces, please—and then A 


red in an accomodating kettle 
at to low. Cover the pan. Let it 
tes—very gently! Serve piping hot. Freeze in 
in 6 months. Refrigerate leftovers 


e pip 


n 

ears o 
member 
flevor! 
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MILWAUKEE CHEESE SOUP === 


was or- 
ao that 


0 


e 
ing hot 


itzer’s 9° 


’s Eggnog 
cups canned Borden $ 
hant all-purpose flour 


mixing bowl, 
B beat all of the eggnog wit 

p of the flour, till 
, in yeast mixture « 

then remove beaters & work in 
flour, little at a time, till smooth. 
With lightly floured hand, knead 
dough in bowl till smooth & elast- 
ic, Pat out on waxed paper to a 
y" thick rectangle measuring 
about 14” in length and about 
7 or 8” wide. Prepare the al- 


mond filling: 


| cup finely ground almonds 

Melb butter, melted & warmish 
%cup packed light brown sugar 
Dash of Salt 

3 TB flour 

1 tsp almond extract 


Mix all of the filling i i 

ing ingred 
otether thoroughly” ta a 'fine 
a Spread over surface of the 
ind ngle of dough to within an 
Spe edge. Roll up as illustrat- 
He i and shape into ring on 
A sprayed cookie sheet or pizza 
halt wd E kitchen scissors to cut 
ring, “ah rough outside edge of 
ae Own above. Spread each 
Let Coe just a bit as shown 
warmice till doubled in bulk in 
Bake wt place (about 90 mins.) 
i Solan oor about 40 mins 
oF ring en brown. Drizzle t 5 
Warm ” While it is still sli Hy 
with iets ill slightly 
g as follows. 


ret FAST FOOD Recipes 


CINNAMON ROLLS 


Follow the Tea Ring Recipe just 
as given (at left) to the point that 
you pat it or roll it out to the 1⁄2” 
thick rectangle. Prepare the cinna- 


mon filling: 


Over the surface of the rectangle, 
to within an inch of the edges, 
sprinkle evenly 1 TB cinnamon. 
Spread J/e-cup packed light brown 
sugar evenly over that and then 
drizzle on 2 TB melted butter & 
next 1 TB water sprinkled over 
that. Finally sprinkle on Y2-cup 
raisins. Roll up jelly roll style. 
Pinch seam to seal and slice into 
" thick pieces, placing cut-side 
up —close together in well butter- 
ed round 9” layer pans. Let rise 
in warmish place (90 mins) till 
doubled. Bake at 350F—about 
30 to 35 minutes or till well 
browned. Right out of oven, 
place pans on wire racks and at 
once, drizzle with 1 recipe O 
prepared Karo Syrup Icing, as 
given below. Makes about 2 doz. 


KARO SYRUP ICING 


smooth, i 
. izzle over warm 
coffeecake. (1¥/2-cups)- 
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DINNER WITH CHEF LARRY of the Muer 
IT dite ate ia | enjoyed an entree of ae Ne thought ang o Ror: 
ation, ting appraisal of what food should be and how it can be Prep, ery 
stimula rry tried my sweet rolls, a recipe from which | was trying tared, 
Chef La aa dough equal to that of the Fred Sanders Company unde 
shel a er—which John Sanders told me they hadn't mada for ye an. 
an ee his own family wanted that recipe. With Chef Larry’. hot 
an estions on how to improve my Danish, | made a few More te i ul 
Peti a fairly good likeness to the Sanders Danish Twist~b and 
he appreciation to Chef Larry Pagliara of the Muer Restaurant Cop Ust 
Piom for having put me on the right track. Por. 


DANISH PASTRY FOR DANISH TWISTS 


-cup lukewarm water 
pees aca dry yeast (4 tsp) 
1 TB sugar 


: 3 cups flour 
Ylb butter (1 cup) NOT margarine Up 


Yrcup dairy sour cream 

very soft but not melted (Note—if you can find “nou 
” ee ae ort please use pe Instead 

cup sugar : re) “purpose” flo 
6 raw egg yolks (freeze the whites) flakier texture... | fe a bi 
2 tsp almond extract all-purpose & it was stil] 
1 tsp vanilla but could have been “better"’!) 
Y»-tsp salt CE sega 
1 TB cornstarch 


Put the Y-cup warm water, yeast & the 1 TB sugar in 4-qt mixing bowl, 
Stir it a-few times. Let stand 5 mins or. till doubled in bulk, Cream but 
ter in 6-cup mixing bowl, using medium speed & when light & fluffy, 
add sugar a bit at a time, the yolks 1 at a time, 


continuing to beat and 
scrape sides of bowl often. Add almond, vanilla, salt & cornstarch. Beat 
4 minutes. Scrape thi i i 


Fill with pastry dough. Use large hole of Spri 
meter and force dough onto Pam--sprayed baking sheets, 1” apart, shap- 
ing dough into t 


about 6" in length. Into each hole of the 
“8" figures, press 1 tsp finely 


rise 1 hour. Bake at 350F—a 


browned. At once brush each lightly with softened butter and drizzle 
each twist with Blender Vanilla 


i er or 
Into your blender put: 1/3 cup warm milk, 3 TB very sott bari an 
margarine in bits, dash of salt, 2 tsp desired flavoring scraping down 
Bix to-3¥e-cups powdered sugar, blending on hjgh speed, sc 0 
e sides of 


owdered 
mixture free of blades till consistency is smooth. Additional P 2 cups- 
_ Sugar may be blended into it if you wish a thicker icing. 


bot: 
: ly over the he 
Pare the dough as directed above and spread it Fa thickness In tg 


` : nan ut 30 
your own taste. Again, then, sprinkle with cinnamo 0 ms È 
Let of with th 


Ring 


fidado n 
USCS 
“4cu s Bisquick biscuit mix BEST 


: UEA stick) c-o-ld butter (1 stick) 
f 


PTE MEE, a (oot mem KEPT 
buttermilk (n-o-t sou 
Fag Wash of 1 beaten egg + 1 TB cold water SECRET 


roomy bowl combine biscuit with butter, which you slice into bits 


S 
= 
uit SS 
hen sprinkle on sugar and work this into the texture of fine gravel 
ae a wire whisk. Bear down hard on the whisk through the biscuit Ss 
ixture, twisting the whisk a full turn as you do, over and over till the QS 
pits of butter are barely noticed. Work in the buttermilk with a sturdy 
spoon. Dip your kneading hand into additonal biscuit mix only enough SS 
knead the dough in the bowl till smooth & elastic. Pat it out on a 9 
sheet of waxed paper to 1” thick rectangle or square or circle—as you S 
wish. Then remove ends of a 6-oz juice can, spraying inside of it in Pam 
and cut out 18 biscuits. Rework scraps of dough into patty from which N 
a 
L] 
[] 


you can cut the biscuits. (A biscuit cutter per-se will be too big for this 
recipe, as these triple in bulk, so I always prefer the juice can cutter!) 
Place biscuits 14” apart on two greased 8” round layer cake pans, put- 
ting 1 biscuit in the center of each pan with remaining biscuits around 
these. Dip each biscuit into the Egg Wash to coat only top and sides, 
for if any gets on the bottom of biscuit, it might stick to the pan while 
baking—so don’t be sloppy about it. Bake at 450F——20 to 22 mins or 
till golden brown. Makes 18 biscuits. (Recipe may be cut in half.) 

The secret of lightness is in the kneading! 

Be sure you knead it till it’s like bread dough! 


The Biscuit Hardly’s 


Biscuits 


lf you Love Hardee's, these will please you! 
Made in muffin wells, nather than nolled out 
traditional way, the texture 4s pergect! 


Combine 2 cups self-rising flour, 1 TB sugar, 
(or artificial sweetener), 1 cup milk, 1/3 cup 
mayonnaise into a smooth dough. Divide batter 
nally between 10 paper lined muffin wells or 
ie wells. Bake 350F-about 25 to 30 mins or 
each golden brown & doubled in size. Marblize 
Dur oe Of dough with 1 tsp cinnamon streusel & 
tous Or 7 raisins into each to imitate the fa- 
directe amon-raisin biscuits & bake as otherwise 
uit rn above. (Our Hardly's Cinnamon Raisin Bis- 
'xture is on page 110 of our Copycat Book.) 


———————<<— i el 


S.LINOSIE, 


TE Dii 


i the brownie batter is 
(Paseal the Stuck-Knees recipe 
[r] but without the toppings!) 


z Yz2-cup Pii 
1/4- wa 
enk packed brown sugar 
2 eggs 
<a 18-oz box Devil’s Food Cake Mix 


-qt mixing bowl, beat together 

me sage brown sugar and eggs 

using electric mixer on high speed, 
O tin foamy and thoroughly blended 

—about 2 mins. Dump in cake mix 

& beat till smooth. Spread batter 

evenly in bottom of Pam-sprayed 

9x13x2” baking pan. Bake at 

375F—for 30 mins or till top is 

slightly cracked and the portions 

of the surface between the cracks 

appears dry. Cool in pan on wire 

rack for 30 mins. Apply frosting 

(recipe to follow) to cooled 

brownies. Score away the curled 

edge about 4” from edge of pan 

& cut remaining Portion into 

2x2” squares. Makes 24 pieces. 

BROWNIE FROSTING 

6-02 pkg semi-sweet 

chocolate chips 
1-oz square unsweetened 
baking chocolate 

1/3 cup Half & Half light cream 

2 TB light corn syrup 

2 cups powdered sugar 

4 TB butter or margarine 


In top of double boiler over gent- 


z 
Shar a. = z 
A 


(set vour timer!), 
Over hot water & use portable 


NOTE: Top of frosting may be 
sprinkled with 1 cup well-chop. 
Ped walnuts before frosting has 
a chance to dry or set, if you wish 


Gloria Pitzer’s Secret FAST FOOD Reci 
ipes 


FROSTING COOKIES 
CHOCOLATE FLAVOR: 


1 cup mayonnaise 


1-Ib can Dark Fud ( 


ge Frosti 
2!/>cups self-rising flour ae 


Beat mayonnaise With frostina 4. 

smooth. Work in self-rising "til 
& pack dough into measur 
tablespoon, leveling off Wir a 
of bowl. Drop these tablespoon 
of dough 2” apart on (*)prenares 
cookie sheet. Bake 350F—on| t 
mins, Let cool on baking che 3 
or 4 mins. Remove Ca a 
Makes 4 dozen. 


PECAN SANDIES 
1 cup mayonnaise 
1-Ib can Butter Pecan 
21/>cups self-rising flour 


1 cup chopped pecans 


frosting 


Flavor, continuing as that reci 
otherwise directs. ie 


GINGERSNAPS 


3-02 Pkg lemon Pudding and 
pie filling (NOT instant) 
18-0z box spice cake mix 
(with or without Carrots or the 
applesause—either will do!) 


Yecup packed brown sugar 
Y>cup oil 

2 TB light corn syrup 

2 beaten eggs 


Stir pudding powder into cake 
mix powder in 2-qt mixing bowl. 
Stir in brown sugar, Beat oil, corn 
syrup & eggs together and add to 
dry mixture, working it well into 
smooth dough. Shape into 1” balls 
& roll each in granulated ne 
Place 2” apart on Nid sot 
cookie sheet, but do NOT eee 
cookies. Bake 375F—for 14 g'a 

Remove from oven when ban 
appear to “crack” on surface. ors 
on baking sheet 1 or 2 mins beten 
removing. If you leave ae pie 
baking sheet too long & t ‘6 the 
to stick a bit, return me they'll 
400F—oven for a minute mis 

come off easily. Makes 


— 
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gloria pitze RNICREDI 
LISH TOFFEE — TEETH BARS BLE 
G „utter eas salt 
1 cup ugar “OZ semi-sweet chocolate 
ie water (2/3 cup chocolate chips) 
1 
pine butter, sugar, water, salt in heavy 2%-qt saucepan over med- 


onstantly till mixture reaches 300F—or as 

it n mall 
jun ed lass of cold water “cracks” when it hits oe 
dopp: yard Crack Stage”). This you must piz 


W e piace where you can candy up into bite s 
while toffee 
it, you can 


fen can 


w 
sho 
aie apart. Makes about 1 pound. 


34-cup sugar 

14<ups light corn syrup 

1 cup water 

{ tsp flavoring oil of your choice 
(this is not extract but an oil from the pharmacy) 

6 or 8 drops assorted food coloring 


Mix together sugar, corn syrup, water in heavy 244-qt saucepan. Cook 
on medium heat, stirring constantly. Bring to boil. Boil without stirring 
til it reaches 310F— A bit more than “hard crack” stage—or when a 
drops from a spoon of the hot candy into cold water, causes candy 
nite cracking” sound. Remove then from heat. Add flavoring oil 
dag yee ae Pour onto foil lined pans or cookie sheets so that it 
a hout), vo thick. When candy hardens at room temperature (within 
he ie u can break it into slivers and dust in powdered sugar. 

oom temperature in covered container. Makes 2 pounds. 


"ATER PAUL OUNCE BARS eee 


Combj 
2 tp ne “lb butter or margarine, 14-0z can Eagle Brand Milk, 


v. 
t that time’ ub ing well. Cover & refrigerate 4 hours. Beat in to it 
xt, k in “i oe sugar, a little at a time till quite stiff in 
quot grease e gs (7-oz each) flaked coconut. Pat firmly into bot- 
gt into xI”. fo pan or 2 greased 9x13x2” pans. Chill till firm. 
m ips & 4-07 Ne z simmering water melt 12-oz semi-sweet choco- 
hte Tè Spear each ; es Milk Chocolate with 3 TB melted paraffin till 
ea etting excess d ro tip of knife. Dip to coat in warm choco- 
nidi a? COvered anit back into pan. Air dry. Store at room temp- 

or steam f luers for weeks and weeks. Keep away from hu- 
ooking utensils and appliances. 


FIALIVNIDVWE 


-1 envelope unflavored gelatin 


Gloria Pitzer’s Secret FAST FOOD T 


When The Washington 
ğ once interviewed the Nab 
: to ask them how they felt about 

Michigan housewife, Claiming ihe 
was able to imitate their famo : 
chocolate sandwich cookie at 
they were very insistant that 
impossible! Well, I felt if 
could come close, so could I~and | 
F: gave the big food company a taste 
">of their own product with a simple second 
. best rendition of what we were buying in the 
<A supermarket. To our readers oy 3 


(DC) Post 
ISCO People 


home, 
it Was 
Hydrox 


erseas, while 
Recipe 


E we were publishing our monthly Secret 
‘= / Report, it was a blessing, they said! 


The cookie Dough: 


18-0z pkg Devil’s Food Cake Mix} 
2 eggs Plus 2 TB water 

2 TB cooking oil’ 7 
¥>cup bitter cocoa powder 


Blend all ingredients together until you can shape th smooth 
ball. Let it stand 20 minutes, loosely covered. Form dough into marble- 
sized balls. Place 2” apart on greased cookie sheets. Flatten each with 
smooth bottom of a drinking glass greased once & dipped into NESTLES’ 
QUICK powder. (Or use sweetened chocolate drink powder). Bake 400F- 
for 8 mins. Remove cookies at once from baking sheet, to paper toweling 
and at once, flatten each cookie with back of a pancake turner. Let cool 
20 minutes. Fill with following mixture as thus directed: 


COOKIE FILLING: 


Y%-cup cold water 

1 cup Crisco 

1 tsp vanilla 

1-Ib plus 1 cup powdered sugar 


Bepa t water 
Soften gelatin in cold water. Place in heatproof cup m pan O vanilla 
till gelatin is transparent. Meanwhile beat Crisco till fy, is completely 
aná sugar a little at a time. Beat in gelatin mixture WA i stability-* 
cooled, but not “set” or firm. This is used to give the alls, Place betwee? 
well as protein! When cooled, shape filling into 1 b ntly tii filli iot. 
the two bottom sides of the cooled cookies, pressing B° |” pakes 4%” 
spread to edge of cookies & rounded-out like the original 


: pr's Secret CPADE Te UML 


glori4 
| CAFETERIA FUDGE 
scH Ol prom Secret Recipe Book pee ; 1977 83 


r i | 
yyelb putts .oz ea) baking chocolate 2 eggs o aNUlated Sugar 


9 ava j (nose flour Yo.t A 
5-00? Bing powder Pee vanilla 
yt SP 5a 


a-qt saucepan, Met ee heat. Stir ih Over med-heat. stirr; 
i till smooth. ixing spoon lendis each remainin 1 Stirring constant. 
Vine, using large A E flared iii thoroughly, a sedient, one at 
a oe ' pottom of greca i than iek jelly roll pan (15x10%10 batter even. 
ly “12 to 15 mins OF a TY pick Inserted thru center x1”). Bake 350F 
for j in pan on wire rac mins. Apply frosting. When au out clean, 


C00 t, cut int 

G FOR FUDGE BARS o bars, 
postin 1-lb container Milk Chocolate Ready To Spread Frosti 
„into 142-9! saucepan. re ou heat, stir till it thins out. rou: pty 
2e heat. Then vigorously beat in with mixing spoon: I t moving then 
act -tsp vanilla, 4 TB butter or margarine, When eT almond ex- 
"oled baked mixture, as directed above. spread over 


ILL COOKIES 
WINDM. (From Secret Recipe Letter March—78) . 


roblem with these cookies was trying to fi ees 
jie cutter, but we finally settled for TARE Gen 
the same as the famous product, g 


biggest 
hape coo i 
“uor, however, ts 
1/3 cup corn oil 2 tsp baking powder 
1-1/3 cups packed brown sugar 2!⁄2-tsp ground ginger 
ycup granulated sugar 2 tsp allspice 
1 cup dark molasses Y2-tsp cloves 
6 TB hot black coffee Y2-tsp cinnamon 
tsp baking soda 6¥/-cups all-purpose flour 

(2 cups thinly sliced almonds — see below) 

Cream oil, sugars, molasses, 5 mins with electric mixer, medium speed, 
in large mixing bowl. Add coffee to soda in small cup till soda dissolves 


& beat into creamed mixture. Add each remaining ingredient, using 
s no longer sticky. Add 


large mixing spoon, combining till mixture i | 
flour little at a time, working it in well. Wrap dough in plastic & chill 
1 hour. Roll out between sheets of waxed paper to 1/8" or roll out 
on powder sugar dusted surface. Sprinkle surface of rolled out dough 
before cutting into shapes, with 2 cups thinly sliced almonds, pressing 
n gently into surface of dough. Cut with flour-coated cookie cutter 
arrange 2” apart on (*)prepared cookie sheet. Bake 325F—16 to 18 
Hae Makes 50 three-inch cookies. Allow cookies to cool 2 hours 
Aia toweling before storing in covered containers, room temp. 
onger they cool, the more crisp they become. 


(‘COOKIE SHEET PREPARATION (See Index fo 


CHEWY CHOCOLATE CHIP COOKIES > 
Beat | 3 (From Cook’s Quarterly—8 ). 
lh butter melted & warmish with 1-lb can vanilla frosting, 2 ee 
Pkg mnie: cornstarch till smooth, Work in 9¥5-cups Bisquick an L nee 
onto oe chocolate chips, Drop batter by level tablespoonful " po 
Cately p prepared cookie sheet, Bake 325F—for 16 mins ae e 
Pain "own just around edges, but do NOT overbake these. They ee 
P white on surface, Remove from baking sheet at once W 


s 
Prayed spatula, Makes 4⁄2-dozen. 


; 
MPLY CHOCOLATE 


r directions). 


Gisela PULrer’s Secret FAST FOND Recipes 
8 
Soft Cookies COND 
Vatu tout OPP ees 2 to vanilla GO 


> ennt vrug nutmag . 
Ieup tuna 4 cups Bitquick 


1 cud s2m-dweet mini chips 


at mixing bowl with electric m 

reed, besat together sour Cream and 
til smooth. Beat in sugar til sMooth 4 
the wasilta & nutmeg. Beat in HALF of 
ick tll wery smooth. Remove beaters 
se mixing spoon to work in the rost 
Bisguick and then the mini Chips. 


iter on 


e] 
X g 
J 
“ a 
«ys 
se 


oy mur 
‘ KOES ad 


Preheat oven to &00F—and 
sheet in Pam. Place empty co 


> W Okie sheet In 
yon oven for 2 mins or till Pam turns brown. 
We Wipe it off with Paper towel. Drop cookie 
roped , Goush onto hot cookie sheet, by level 
wv, e Tablespoon 2” apart. Grease fla Ey 


Spray cookie 


t bottom of 
p EA drinking glass & dip into sugar, slightly 


flattening each cookie befor 
glass into the sugar with esch co 


cookies at 4001 —for exactly 6 
cracked on surface snd white in color with only a light brown around 
edges, Oo NOT overbake, Let Cookies cool on baking sheet 2 ming 
before carefully removing them to continue cooling on Paper towels, 
Makes G dozen, 


e€ baking. Dip 
okie, but do not re-groase glass. Bako 


minutes. Cookies will appear slightly 


ee 


PLAIN SOFT COOKIES 
recipe otherwise directs. 
too much for this imitati 
contain 2 cups of chips. 


—Simply omit the mini chips & continue as 
(A full 12-02 pkg of mini chips were a bit 
On, sO keep in mind that a 12-0z pkg does 
You will need only 1 cup in above recipe.) 


re 


Here’s the imitation that turns out exactly 


‘ixe the originals of some years ago. The 
shortcut recipe is on the following page. 


NAMELESS 


“Pound DOutter or margarir 
*=-tup Crisco Oil or corn oil 


le-iups packed brown sugar 
2 Cups granulated sugar 
a tags 
listap banking soda 
Tp Dat inga poudcder 
+a LSD Lait © 
‘ISD vanilla 
ups Your 


t 
-DZ pha ilaked coronut 
t 


True chocolate lovers Q 


Combine as listed & shape into 2” oas ee: 

2" apart on ungreased cookie sheets. Cane sd 

375F --15 mins. Transfer at once from DIAiNg 

sheets to paper toweling to cool. Makes 4 doz 
eil 


ireeze nell either before or after bared. 


r 


3 TB Crisco 
1Yrcups Bisquick | 
12-02 pkg MINI chocolate chips 


i 1, beat egg with vanilla till frothy. Add sy Stile T 
podium D0% , adding Crisco and beating ab gar a little at a time, 


bal and work in Bisquick with sturdy spoon. 
tei : 


kiss is wrapped and chill d 
T Preheat oven to 375F—. Slice dough into 4” thick slic pt 


; ices, placin 
winches apart on ungreased cookie sheets. Bake at 375F—for 12 ee Re. 
dar from cookie sheet in a few minutes transfering cookies to paper towels 
acoil completely. Makes 3 dozen. 


GREENFIELD VILLAGE 
SUGAR COOKIES 


-cup sour cream 

1 egg 

¥-cup granulated sugar 
3 TB (level) Crisco 


NAMELESS 
CHOCOLATE CHIP 


COOKIES 


1 tsp vanilla 

‘tsp nutmeg 

| envelope unflavored 
gelatin powder 

2 cups Bisquick 


Colored Sugar for sprinkling 


| n qt mixing bowl with elec- 
tric mixer, beat together sour 

m a & egg till smooth. Beat 

: sugar, Crisco, vanilla, nutmeg 

e gelatin powder till smooth 

ove beaters and work 
mixing spoon to 
Use a measuring 
© measure out dough, 
art on Pam-sprayed 

: sheets. (*)Please ehdi 
e Shot, Per directions in 
E = listing of Index, 
; m of drinking 
„dip into 

ning each 
i slightly 
prtitneg ogar with each counts 


These are the cookies | prepared 
on ABC-TV's HOME SHOW on 
Feb. 16, 1988, with Rob Weller 
and Sandy Hill. 


18-0z box Betty Crocker 
Butter Pecan Cake Mix 

2 boxes (4-serving size each) 
instant butterscotch pudding 

1 cup Bisquick 

1-2/3 cups mayonnaise 
(Hellmann’s or Kraft’s) 


1 cup chopped pecans 
12-02 pkg semi-sweet morsels 


In large mixing bowl combine the 
dry cake mix, dry pudding mix & 
Bisquick, using electric mixer on 
lowest speed to thoroughly blend. 
Work in mayonnaise till you have 
firm, moist, smooth dough. Re- 
move beaters & work in pecans & 
morsels by hand, Shape dough in 
grape-sized pieces, placed 1” apart 
on ungreased cookie sheets. Bake 
at 350F—for 15 mins. Let cool on 
baking sheet 4 or 5 mins. Remove 
Carefully to paper towels. Freeze 
for at least 2 or 3 days before 
serving. Keep stored in loosely 
covered container at room temp- 
erature after that. You can freeze 
these up to 6 months. Makes 


150 bite-sized cookies. 
eg ee ee ee 


_ 
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. MEADOWS' 
CHOCOLATE CHIP COOKIES 


2-1b (2 sticks) ir saa 
ranulated sug 

i Cie ose light brown sugar 

2 eggs 

1 tsp vanilla 

1⁄2-t5p salt 

1 tsp baking soda 

1 tsp baking powder 


5 packets (1-serving-size each) 
Quaker Instant Oatmeal 
2 cups all-purpose flour 
3 bars (1.45-0z each) 
Nestles Milk Chocolate candy 
Put thu blender till size of barley 


12-0z pkg: chocolate chips 


1 cup chopped walnuts 
(optional) 


Using medium sized mixing 
bowl and electric mixer on 
medium-high speed, combine 
first 8 ingredients, beating 
well with each additon. Put the 
5 packets of instant oatmeal 
(regular flavor, please) through 
blender on high speed, a few 
seconds, till it is finely pow- 
dered, the consistency of flour. 
Remove beaters and work 
in oatmeal little at a time, and 
then flour, till dough is 
smooth. Work in ground 
Nestles candy and ther chips 
walnuts. Prepare cookie 
sheet (*). Measure out dough 
in level 1/4-cup measuring 
cups, shaping each into Patties 
Y2" thick and about 2” in dia- 
meter. Place 2-inches apart on 
prepared cookie sheets. Bake at 
7SF— exactly 10 minutes. Do 
NOT overbake or cookies will 
be hard when completely cool! 
Allow cookies to cool on 
baking sheet 5 minutes & then 
remove Carefully to continue 
Cooling on paper towels. (Thi 
recipe makes 2 dozen). 


FREE-OFFER COOKIES 


Ycu 


sugar 
ITE Cr 


l egg 

1 tsp vanilla Crisco 

In medium bo 
Cat in sugar & Crisco & half 

he in re 


ol on baki 
towels to co n baking sh 


Gloria Pitzer’s Secret FAST FOOD Rec 
ipes 


BILL’S BROTHER'S M 
COOKIES (Like Tom's Mo 


IF YOU LIKE MRS. FIELD: 

MLL BET YOU'LL LIKE Thes BETA 
BEST CHOCOLATE CHIP COOkips 
You must measure out the dough wi 
Plastic ice cream scoop or the cookies it 
not bake up as I promise! See Note below" 


1-Ib butter (or half butter half 

2 cups packed light brown sua Margarine) 
2 cups granulated sugar 

5 large eggs 

1 TB vanilla 

2 tsp baking soda 

6 cups self-rising flour See Note Below! 
6-02 pkg semi-sweet chocolate Chips 
12-0z pkg mini semi-sweet Chocolate chips 
12-02 pkg milk chocolate Chips 

6-0z pkg well chopped pecans or walnuts 


In large mixing bowl with electric mixer on 
high speed, cream butter till light & fluffy, 
beating in sugars little at a time. Beat in each 
remaining ingredient as listed, beating 1 min 
with each addition, except for chips & nuts 
Stir those in with mixing spoon. Spray 
cookie sheet evenly in Pam. Place it empty 
in 350F—oven 3 mins or till Pam turns 
brown. Wipe brown Pam off with paper 
towel, lightly, leaving even film on bakir 
sheet. Do not re-grease between batches o 
cookies. Measure dough out by packing 
Plastic ice cream scoop, leveling it off ove 
rim of mixing bowl. Place 242" apart Tio 
prepared baking sheet. Bake at asir J 
exactly 12 mins. Cookies will not TPP rke 
be completely baked. DO NOT an mini. 
Cool on baking sheet on wire rac Is to cool 
Remove carefully to paper Tone ces SOE 
at least an hour before storing. Makes © 7), 
NOTE: If using all-purpose flour iniy 
self-rising, use 6 cups altpurp? ou cu 
salt, plus 2 tsp baking pow ay do, ‘ 
recipe in half, which you may n 2'r lars 
use 3 MEDIUM eggs —rather tired, 1f you 
eggs, as you would ordinarily ny than t 
use smaller measures of d 
ice cream scoop yields, om sma 
so that you do not overba 


OTHER: 
m’s) R'S 


1%-cups Bisquick Is 
6-0z pkg semi-sweet peel j mín- 
wl, electric mixer on high speed, beat egg & vanil on 


Q 


sp 
of Bisquick till smooth, Use mi into o8 
n rest of Bisquick till smooth. Then add chips. mt thick. PIS? 
in diameter, Wrap in waxed paper. Chill 1 hr. Slice % 1 
“Part on prepared cookie sheet (as directed above). Biy to 
12 mins. Co eet afew mins & remove cart 
Ntinue cooling 1 hour, Makes 3 dozen cookies. 


ake 


a FAST FOOD Recipes 


ref and friendly visit with the iris behi 
fepe me the clues I needed idee 
ihe vl of my tests to recreate these had failed, One 
why ee O T onfessed that the brownies were $o ex. 
7 he £ that it took “2 days to make them” What 
‘ply meant was that you baked the 
or prob Pr 12 to 15 hours of refrigeration, were 
| G o prepare them for counter sales. The texture 
| phle ese famous Utah-based ee iia Lo 
f ee brownic, but the refrigeration does 
ip goaa up a bit so that they do resemble almost a 
[a4 firm | like texture. If you want to imitate their 
ca exactly you follow the recipe as I give it here, 
fE) re ver, I added %-cup cornstarch to the batter and 
sa the result much better, eventhough it was not 
| ae the famous product. It was more like a real old- 


| fashioned, rich and fudgy brownie. The option is 
| 5 yours: TAKING OUT THE MYSTERY 
| yrs. MEADOW’S CANDY LIKE BROWNIES 


m One 


zsquares (1-0z each) solid unsweetened chocolate 
y,4b butter or margarine (butter preferred) 
2 cups granulated sugar 


3 eggs — 
1 TB vanilla 
Ycup self-rising flour 


1 cup coarsely chopped walnuts 


Melt chocolate with butter over hot water or in Micro 
oven on lowest temp on defrost setting, till smooth. 
Beat in remaining ingredients, except to stir in wal- 
nuts. Spread batter evenly in Pam-sprayed 8x8x2” 
baking pan or Pyrex baking dish. Bake at 325F—for 
_ 43 mins exactly. Cool in pan (or baking dish) on wire 
they n4 1 hour. IT WILL FALL!!! It is supposed to! Now 
A si 4 spatula or pancake turner and insert it —up-and- 
3 own-rather than “cutting through” 14” from sides of 
P20 to loosen away the crusty edge. Score remaining 

Le) rownies into squares or bars. Cover in foil 
rate several hours before serving. (Overnight 
on is best for perfect texture.) Makes 12. 


Portion of b 
and refrige 
refrigerati 
NOTr. 
h a For even better brownies, although not like 
Y ler whe us product, beat %4-cup cornstarch into bat- 
D bove by ; ou add the flour. Bake exactly as directed 
9 cent ga for doneness with toothpick, inserted 
by i etbake re baking till it comes out clean. Do not 
S before cutting in hee this style in pan on rack 1 hour 
o 
8 W ars. 


huts 
| ~ may be omitted if you wish in above recipe. - 


coon DNVA aD AA 
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Gloria Pitzer’s Secret FAST FOOD Recipes 


COMBINE IN A LARGE MIXING BOWL: 
Ye-Ib—(Vz2-cup)—butter or margarine 
¥~cup Crisco or homogenized solid shortening 
1 cup granulated sugar : 
34-cup Pet or Carnation evaporated milk 
1 TB vanilla 

Cream the butter 5 mins—med speed. Add Crisco 
little at a time. Cream another 3 or 4 mins. A little 
at a time add the sugar while continue to beat. Then 
add the milk, mixed first with the vanilla, beating & 
scraping the sides & bottom of the bowl frequently, 
The longer you beat this the better is becomes—but 
food processor-preparations are also Possible—timing 
depends on manufacturer’s directions for “creaming”, 
Mixture will actually “grow” in the bowl. Keeps re- 
frigerated in covered container up toa month. Use as 
directed below with the cake “strips” for TWINKLES 

Should fill about 2 dozen———________.. 

THE YELLOW-SPONGE-LIKE CAKE that | use 
is the same recipe that | suggest using for imitat- 
ing at home the cake product from the company 
“nobody doesn’t like’’....who shall remain name- 
less—but YOU can say it out Joud....1 can’t! Our 
attorney is already asking fora roll-a-way bed in 
the back room......... 


YELLOW CAKE 
3 large eggs 1¥ecups sugar 
1¥tsp vanilla 1 tsp salt 
1 cup whole milk 3¥2-tsp baking powder 
Yecup (¥s-lb) butter 2 cups all purpose flour 

ee ee ee 
Preheat oven to 350F.—& grease 2 square 8-inch 
cake pans or Pyrex baking dishes—(must be square) 
or use 13x9x2-inch pan. 


ce 


As listed beat ingredients in large mixing bowl, med- 


lum speed. Beat 1 minute after each addition. rou 
batter into prepared pans. Bake at 350F.—for the : 
square pans—30-35 mins, both pans in oven at cpa 
time......For oblong pan—40-45 mins or till too a 
Pick inserted in center comes out clean. Cool les 
in pan on a rack. Best to use the cake for Acoust 
when it is slightly frozen—about 30 mins in agen 
Then cut into bars—1'/2x3¥2". Put bottom side o with 
bar UP on waxed paper. Spread half of the reir an 
the TWINKLE FILLING and put together with a 
un-frosted bar—sandwich style. Wrap in tl dp to 
sandwich bags. Seal with tape. Date & freez 


24. 
= year—or refrigerate up to 2 weeks. Makes about 


d'h secret EAST FOOD Recipes 
if P {z* i 5 


Gi? 


Prepare an 18-02 box fudge cake mix accordi er 

sar bake them in greased and floured ef Se ig de goat 
than using the paper liners. I prefer to spray mine Rn E 
Joy. The cakes never stick. Lift out with barely any effort! As 
the cupcakes are cooling in the pans on a wire rack, te i 


special Marshmallow Icing. 


MARSHMALLOW ICING FOR SNOWBALL CAKES 


3 egg whites 3 TB light Karo corn syrup 
Dash of Salt 1-cups granulated sugar 
Yup cold water -tsp vanilla 


two pkgs (7-0z each) flaked coconut 


Because most double boilers are only 1'%4-qt capacity, I use a stainless 
steel 2/4-qt_ or 3-qt mixing bowl, placed inside a slightly larger saucepan 
with a fruit jar ring in the bottom (or a tuna fish can from which both 
ends have been removed) to keep the bowl from touching the bottom of 
the pan, 1 fill the pan half full with water and have it simmering when I 
sey of the Icing ingredients — except the vanilla & coconut— into the 
: 7 and place it over the pan containing the boiling water. Keep water 
ee > a rapid simmer, rather than a hard boil. With a portable electric 
e to beat the egg white mixture on medium speed. Set your 
rh ee Beat constantly, increasing speed to high after it 
should be y it thic ened and creamy in color. At the end of 8 minutes icing 

ery thick and able to hold its shape when beaters are lifted out 


of bow : 
! bowl. Remove bowl from top of pan containing the water. Let icing 
on high speed for 2 


L As it cools, it will 
> 4 deep, n flaked coconut in a 
, narrow bowl. Removing cupcakes from tins, one at a time, 


mern th $ 
carefu, > Cupcake and frost it liberally on bottom and a a 
onut. DO A 


ue Uar % 
s ale consistency to the ici C you wil not have an 
ie icing and there is no way you can repair it nor 


Bit j 
tun, a 
a akeg Tai the proper volume. Place the iced and coconut coate 
ut 15 minutes before 


we Makes 214 i 
sin cie pe to 3 dozen. Do not freeze these. They should keep, if 
bye aY beco m temperature up to 3 days. Refrigerate if you wish, but 
te sar and will lose volume. 

. 2e made by using %-cup maraschino cherry juice in place of 


hg 

“ler 
Calleg for fn 
above icing recipe, 


Gloria Pitzer’s Secret FAST FOOD Recipe; 
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UFF'S STYLE STUFFING (Like Sandusky, Ohio restaurant) 
D JE A a x ai ; 


, : cups finely crumbled cinnamon raisi 
Served as 2 ae ae icing) into a 2¥a-qt saucepan with 2 
bread of einama 3 TB dry minced onion, 4 tsp chicken bouillon 
cups bonny Wi bbed sagê (or to taste), 72-02 jar babyfood junior 
powder, 2 p strained dessert & 2 TB butter or margarine & Yat 
apples & lh Stir lightly just to blend ingredients — USING a gentle 
season salt. on low heat, covered, till time to serve, without letting it 
Seri i Additional liquid may be added if too much SEEMS to be 
it Pire a during holding period. In top of double boiler Over 
ev 


genti 
simmering water, stuffing keeps warm uo to 2 hrs, (Serves 4 to 6) 


at 350F~ 
heat gently 


; e a 2-qt casserole & bake stuffing covered 
ant ah min or till piping hot. Freezes well to thaw & re 
within 3 months. 


impressive 


MC FABULOUS 


BREAD PUDDING Like Duff’s 
TARTAR SAUCE 


1¥2-cups water 
%-cup nonfat dry milk powder 


10-dill pickle chips 
2 TB dill pickle juice 


J 2 eggs | 
1 tsp French's preparea Ya-tsp salt (optional) Q | 

mustard 1 tsp vanilla | 
1 cup Mayonnaise 


7 drops Tabasco Sauce 
1 TB dry minced onion 
2 TB water 


1'-cups sugar © (3) q) 
¥e-cup margarine, melted AP 


8 slices bread, torn into ths 
1 cup raisins 


aAVCANADAI 


oye A 


Put pickle chips, juice & 
mustard into blender. 
Blend high speed on/off 
power till pickle is finely 
minced. Scrape it out 
into small bowl. Stir in 
mayonnaise & Tabasco. 


EES 
Put all but bread & raisins into blender 
& blend half a minute or till thoroughly 
combined. Arrange bread pieces & raisins 
evenly in greased 9” square baking dish. 
Pour milk mixture over pieces & stir 


hes 7 lightly with blade of a knife, to com- V 
dr sma pletely moisten all pieces of bread. Set Ņ 
y onion baking dish into a 9x12x2” baking pan N 
-not glass—adding 1" of water to pan. N 
Ea Bake pudding at 350F—45 to 50 mins X 
Stir mayonnaise 7 a eye perenne. ere ae S 
l clean. Cool in dish in 
mixture, Makes 13%4-cups. ne until water is lukewarm. Add the Ñ, 
Heap aana sauce to top of pudding upon removing ` 
BLUE CHEESE from oven. A 
DRESSING SAUCE FOR PASAR THOMIN. 2 tsp N 
er put 1¥-cup s 
Ye-CUP sour cream contig uh salt Ya-cup nonfat dry ae : 
Ye-Cup milk powder, Ys-cup sugar, 2 TB corns X 
1 cup Mayonnaise Blend high speed half a minute 4 into N 
4-02 crumbled completely smooth. Pour m tant N 
blue cheese I¥e-qt saucepan & cook, stirring ‘nutes o N 
Dash onion powder ly over med-high, about 6 to 8 pre bread À 
E AA till thickened and smooth. heap N 
Use electric mixer med- pudding upon removing from oven. 
lum speed to combine This recipe makes 6 to 6 servings. 
all ingredients till smooth 


refrigerate covered to 
use in 10 days. (2¥2-cups) 


Authentic F 


j” „garet FAST FOOD Reines 
~ f - ns 


we Pts 


Tea eS af ie Maite 
t r * 
bs > Se ` „* 
b> NA wie MR <1 Bae, Be on 
. a a 


ae gronulzted sugar 
Us ched brown sugar 


yy cup p? 


169 ypnilla 
37308 elati d f° 
slope unflevored gelatine powder Vt A, 
|p baking soda UNAL 
BORED DOUGH COOKIES 


19 45 salt 
ee ll-pu rpose flour 

in Igt mixing bowl, using electric ae (1 mE butter 

mixer on high speed, beat egg with pana 

both sugars till smooth, Beat in each Tres packed brown sugar 
remaining ingredient as listed to a ne granulated sugar 

smooth, thick batter. Clean off beaters “(ie 

with a rubber bowl scraper. Prepare 1 a-tsp vanilla 

cookie sheet for these while you Lt le Knox gelatin powder 
preheat oven to 350F—. Spray cookie 2-cups self-rising flour 
sheet evenly in Pam. Place it empty In 
oven while it preheats, till Pam turns 
brown— about 3 or 4 minutes. Wipe it 
off with paper towels. Drop cookies 
by measuring tablespoon 2” apart 


In 2-qt mixing bowl with electric 
beaters on high speed, cream 
butter with oil & sugars till very 
smooth. Beat in eggs, vanilla & 
the gelatin powder, beating well. 
Beat in HALF of self-rising flour 
and then remove beaters, work- 
ing in remaining flour with large 
mixing spoon till thoroughly 
blended. Cover dough & let it 
stand at room temperature 30 
mins to allow it to firm-up a bit. 
Preheat oven to 350F— & spray 
cookie sheet in Pam. Place it em- 
pty in oven 4 mins or till Pam is 
brown. Wipe off with paper 
toweling. Shape rounded tea 
spoonful of dough into 2” long 
rope, placing on prepared cookle 


#) and flattening to rec- 
ie th flat side of a 


è è 
Daar pn fookie sheet to waxed 
Stazen, ool completely. Makes 


tan ‘ 
BS pecans or A in Yecup well chop- 
t a . H 
oya predi uts into dough as 


Stale qent, inui ; e wi 
“Ge directs above “mg as recipe ble "kale “or small spatula. 
tae! Can Pla i With rounded end of AET 
AT; te : H ition, sor 
tone yore! of each Heater de LA ae Pointer re 
u bake cookie i ing baking i 
them. about w, aati Fo resemble the 


should close 

original as illustrated pee 

Lay the flat side of that spa uha 

into dish of granulated sugar an 

apply over top A coosh lightly. 
ke at 350F—8 min» 

pee to cool on waxed paper. 

Makes 4¥2-dozen. 


YOy 

tet Cen Wo . 

tr Roco ur In a 6-0z i 

t/tnut burte, Chips or butterscotch 

ès ia flavored morsels į 

g a eine osredient, and do Ms 
streo ed gio vise directs, using 
e, ete, > 255 to lightly flatten 
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Exclusively 


As 


fi 


TORUST: 


G 


q: nT. 


Ce a a a a 


WHEN HOSTESS CUPCAKES had 
a birthday in May, the Detroit 
News claimed that anyone with 
$25 for ingredients, five hours to 
kill, access to countless pots and 
bowls. can enjoy homemade 
chocolate cupcakes. Not so!!! 
To imitate the famous product you 
need a fudge cake mix, our recipe 
for “Hopeless Twinkle Filling” and 
the special no-smear fudge frosting. 

ere is our version of their product. 


HOPELESS FILLED CUPCAKES 
18-02 box fudge cake mix 
prepared per box directions 


The Hopeless Twinkle Filling: 
caer T 


Ya-Ib butter or margarine 
Ye-cup solid Crisco 
Cup granulated sugar 


5-02 can 


err size) Pet Milk 
1 TB vanilla 


—_ 
Cream butter (or margarine) 5 mins 
at medium speed. Add Crisco little 
at a time. Cream 3 mins longer, 
Add sugar, wh 


ile continuing to beat 

en add milk, mixed first with 
vanilla, beating & scraping sides & 
bottom of bowl often. The longer 
you beat this filling the lighter it 
becomes. You will see it actually 
“grow” in the bowl! Timing will 
depend on manufacturer's direc- 
tions, however, if food processor 
pare it for creaming. 
overed & refrigerated 
to use within a month or freeze to 
thaw & use within 6 months, Makes 
enough to fill 2 dozen cupcakes. 


How To Imitate 


oria Pitzer’ 


SSS 


p PRODUCTION 


Logat aY, 


HOPELESS: FUDGE FROSTING 


ea ight corn syru 
2-CUP buttermilk not i 
Yz-cup packed brown cag Cae 
2-CUP Margarine (or butter) 
4 ares -0z each) solid 
unsweetened bakin 
Meler 9 chocolate 


: cre. 
As listed, Combine in redj i 
Yo-qt saucepan, over medium nics 
heat, stirring till smooth Bring to 
boil. Stir constantly boiling hard 1 
minute. Remove from 
cool 20 minutes, 
1 TB vanilla 
5 cups Powdered sugar 
little at a time 
Beat till smooth. Recipe may be 
cut in half, This recipe is sufficient 
to frost 24 cupcakes, 


METHOD FOR PREPARING 
HOPELESS FILLED CUPCAKES; 
EANAN 

Divide prepared fudge cake batter 
equally between 24 paper liner- 
filled cupcake wills. Bake per box 
directions for cupcakes. Allow to 
cool completely in pan on racks. 
With sharp paring knife slice at 
rounded tops of cupcake to be 
perfectly flat top. With at 
spoon, scoop out about a tspful of 
center of cupcake & fill m iy 
prepared Twinkle Filling. Apply 
Prepared frosting to top a plastic 
frosting applicator q with the 
ketchup dispenser fille decoration 
filling, to apply swigsly upcake. 
to top of each frosted cup 
Makes 2 dozen cu Fone as within 
Keep refrigerated to 5 w & serve 
a week or freeze to tha 

within 6 months. 
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Almond Flavored 


«< where shrewd advertising puts a phrase b i 
ically think one thing while the cer aya o a 7 
» claim to fame, means that it contains all butter in the r oea 


up “fat ils” a 
is another word for “fats or oils’. Some people think of only Cri 

q “shortening while it can also mean “‘butter” or “oil”! it is a fat! 
Come to of it, I now know why the kids used to call me 
“Crisco” when I was embarking on my bike in my Capri pants. . . 


t fat in the can!) 


Crisco is jus 

The Yeast Mixture: 
y,cup warm water ð 
1 envelope dry yeast R < 
1%-tsp sugar 

The Batter: 


Work in the following ingredients exactly as listed using a roomy 
howl and an electric mixer on medium speed— 


14-lb butter melted and very cool jusi like 


1/3 cup granulated sugar 


t ae extract g ra n d ma 
1%4-tsp cornstarch ised 10 


| ‘The Yeast Mixture” (see above) 
| -cup thick buttermilk or sour cream 
l %-tsp baking soda md e TE 


2 cups all-purpose flour 
edienis, allowing 


| Beat well with the addition of each of the listed ingre¢ ut 
about 1 minute with each addition. Beat 3 minutes with addition of 


last ingredient, adding that flour a littie at a time. Spread dough info 
th 1 recipe of our 


a & floured 9” round cake pan. Streak it wi 
i REUSEL MIXTURE (to follow). Use a rubber scraper to incorpor 

€ mixture into dough. Cover and let rise 1 hour, using Pam-spray® 
"i of plastic kitchen wrap, Pam-side-down over rising dough. na 
Preheated 400F—oven to bake for 25 to 30 minutes. Drizzle. ve it 
ripe of our KARO ICING (See Index) as soon & fa her 
Bs the oven & quickly then, before icing has chance to “set Tri 

severe? With about ⁄-cup thinly sliced almonds. Let coffeecake co 
hts before cutting into pie-shaped wedges. Serve 6 sweetly. 


eR 
SS N OA 
a 


STREUSEL MIXTURE 
consistency: 1/3 cup 


flour thoroughly with a fork to a crumbly 
o wide, cup packed ee sugar, 4 TB butter, melted, 1 tsp oe 
a extract. Use as individual recipes so-direct. Makes %-cup. 


ae 
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POUND CAKE 


POUNDCAKE Made From A Boxed Cake Mix... 


18-0z box yellow cake mix 
4-serving box instant 
vanilla pudding powder 


%-cup oil (not olive oj] 
1. cup water 

4 large eggs 
Beat ingredients all together, electric mixer 
in large bowl, 3 mins. Pour batter into greas 


ed/floured 
10" tube pan or Bundt pan. Bake 350F-50-55 mj 


tester inserted through center of cake comes 
Cool upright on rack 25 mins. 


Glaze with mixture 1 cup powde 


that you put throu 
glaze over top of 


ms or til] 
Out dry, 


Invert cake onto platter. 


red sugar & 2 TB milk 
gh blender till smooth. Drizzle the 


cooled cake. Serves 8 adequately! 
(Add 2 tsp any fla 


t voring or extract desired to batter 
along with water in above recipe.) 


ea 
Are ee 


THE CRUST: Preheat oven to 350 
degrees Place “%4b butter Or margarine 
in 9-in, square pan in the oven till butter is 
melted. Meanwhile rolí to fine crumbs, a 
10-oz pkg sugar cookies Combine crumbs 
with 1 envelope unflavored gelatin & Ye-cup 
sugar. Remove % cup of crumb mixture to 
use as garnish later on. Stir remaining crumb 
mixture into the melted butter in the pan, 
patting mixture evenly over bottom of pan. 
Bake it at 350 degrees exactly 8 minutes... 
MEANWHILE PREPARE FILLING by mix- 
Ing till light & fluffy, two large pkgs (8-0z 
each) cream cheese & 8-0z dairy sour cream, 
Beat in 2 TB butter, 2 TB com starch, 2 
large eggs, 1 cup sugar, 1 tsp vanilla, As soon 
as crust is baked, pull out oven rack without 
removing pan containing the crust and pour 
filling directly over hot crust. Sprinkle top 

with reserved crumb mixture & retum to 
| bake at 350 degrees for 30 to 35 minutes or 
till a knife inserted 1” from edge of pan 
comes out clean. DO NOT OVERBAKE THIS 


CAKE. Let cool Only 30 minutes before you 
„Let and serve it..1t serves 8 


SHARE—A—LEASE 
CARROT SQUARE CAKE 


2 eggs 

2 tsp vanilla 

6-02 (4-cup) oil 

1 tsp salt 

1/2-tsp baking powder 

2 tsp cinnamon 

1 cup granulated sugar 
1%4-cups all-purpose flour 


1 cup finely grated carrots 
1 cup well chopped walut. 
Yecup light raisins (optional). 


: ixing 
As listed, in 2-qt mix 
bowl, with electric ine? "i 
med-high, combine e ute 
ingredients. Beat 3 M konl 
scraping down sides of 2>: 


flour a 9” square haking Kre 
Spread batter evenly in JE- 
pared pan. Bake a S> gin 
about 50 minutes, enter 
toothpick inserted In a pan 
comes out clean. TE mins: 
on wire rack abou h 


top with 
chopped 
Serves 6. 


» Med-speed 
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me have said that the Carrot Cake | have ; : 
Be I am about to share with you are vere pal a) you and the 
Ann Page (A&P) Spanish Bar Cake. Th fl e the famous 


e ilavor i Se 
| will admit! IS very reminiscent 


2 pkgs (3-0z each) cream cheese 

Yb (1 stick) butter or margarine that is flavored like butter 
1-Ib powdered sugar 

1%4-tsp orange extract l 

1 tsp bottled orange peel (I use Spice Island brand) 

1 TB light corn syrup or pancake syrup 

1 TB cornstarch or flour 


Cream the cream cheese with the butter til] light and fluffy using 
med-high speed of electric mixer in a 1%4-gt mixing bowl. Add hat 
of the powdered sugar, increasing mixer speed to high. Add extract 
and peel and beat about 1 minute. Scrape down sides of bowi often. 
Resume beating adding remaining powdered sugar. Beat till smooth. 


Sufficient to frost top and sides of Carrot Cake baked in a 9x12x2” 
pan. 


DREAM WHIP 
PLAIN VANILLA ICING 


In small deep bowl (about 1⁄2-qt size) beat together 1 envelope 
powdered Dream Whip, %4-cup cold water, '2-tsp vanilla till it begins 
to thicken and becomes very creamy. Set it aside. Soften 1 envelope 
Unflavored gelatin in %-cup cold water. Place it in a heat-proof cup & 
set that in a pan of very hot water till gelatin becomes transparent— 
OR place heat-prrof cup of gelatin and water mixture in microwave 
on “defrost” for about 2 minutes or till gelatin is transparent. Cool 
gelatin completely and beat it into the Dream Whip mixture, till 
roughly blended. Beat in ¥%4-tsp salt and then add 1-Ib powdered 
ugar, in small portions alternately with 1 cup Crisco. Beat to spread- 
ing Consistency, using high speed, rotating bowl frequently and << 
fu the mixer to scrape down sides of bowl. Resume nae: t 
gre S smooth and thick and creamy. Sufficient to ice a two layer 


e, between, top and sides. ntl 
VANILLA ICING 


3 T butter or margarine y,-cup whole milk 
tsp vin Powder 1 wE a 
A D ra) 
TB light com syrup 1-Ib powdered sugar 


megad beat all ingredients together, adding them 1 ata se 5 d 
Sh speed of electric mixer, till smooth & creamy. ee to frost 

42 layer milk fora thinner icing if necessary. Suffict 
cake, between top and sides. 


MAKE Y 
occasion’ 
SPECIAL 

NITA TH 


JU 


is 


2 cups all-purpose flour 
2 cups sugar 

2 teaspoons baking soda 
1 teaspoon salt 


2 teaspoons ground cinnamon 
4 eggs 


1 cup cooking oil 

4 cups grated raw carrot (8 
medium carrots) 

Y2 cup chopped pecans 

1 recipe Cream Cheese Frosting 


Thoroughly stir together flour, $ 


sugar, soda, salt, and cinnamon. 


In large mixer bowl. beat cCggs 


till frothy: slowly beat in oil. $ 


Gradually add flour 


mixture, E 
Ya beating till smooth. Mix in car- 


‘> rots and nuts. Pour into three 


racks. Fill and frost with Cream 
C 


greased and floured 8-inch round 
cake pans. Bake in 350° oven for 
25 to 30 minutes or till done. $ 
Cool in pans 10 minutes; remove 
from pans. Cool completely on 


“Cheese Frosting. Decorate top 
with pecan halves, if desired. 
Frosting: In small mixer bowl. $ 
blend 4 tablespoons softened but- 


ter or margarine and two 3-ounce 
y Packages softened cream cheese. 


powdered sugar. beating till 
smooth and creamy. Stir in | tea- 
spoon vanilla and | 
maple flavoring. 


Gloria Pitzer’ 


Gradually add 41⁄4 cups sifted] 


teaspoon§ 
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LONG JOHN COFFEECAKE 


Awrey’s is a Detroit-area fami 
owned bakery that has, for vane 
been pleasing us with their un. 
usual bakery items. e such 
coffeecake is a long, frosted 
ish that | deari š 


S 
my fond memories of the hans 
recreated it with 
version. 
Ye-Cup warm water 


2 envelopes dry yeast 
1 TB sugar 


_ 


Yelb (2 sticks) butter, melted 
and quite cool 


2/3 cup granulated sugar 
4 eggs 


1 TB vanilla 

1 tsp salt 

1 TB cornstarch 

“The Yeast Mixture” 

Ye-cup buttermilk 

Ye-tsp baking soda 

4 cups all-purpose flour 
SEES Silesia ages 


(see above) . 


3 ingredients in 
small cup. Stir once or twice & 
bly and doubled 
in bulk. Then in a large mixing 
bowl, exactly as listed, combine 
all remaining ingredients. Beat 
with electric mixer on medium 
high speed, beating well after 
each ingredient is added. With 
addition of last ingredient, beat 
3 minutes, adding that flour a 
little at a time so that it dissolves 
Properly into remaining mixture. 
Spread the dough evenly over 


bottom of greased 9x13x2" Pam- 
sprayed baking pan. 


e 
insi another pan sam 
Spray inside ef over coffeecake 


an 
about 35 to 40 mins. a po pa; 
to cool on wire rack ane att 
is still warm, drizzle 2 
recipe of our KARO 
Index.) 


ill 

L: Mix thoro 3 cup 

lal ager cup flour, a Yael 

ked light 

butter (1 stick)—melte cupstul 
2 tsp vanilla. akes 


Glo 


ria | 


Prepare 
‘nq large hole of vegetable Pare 2 boxes 
3 rrots that you will have 2 cups. milk with 2 PS whole milk PS butter 
bout 4 medium carrots). Com- thickened, Fold into 


i naa smooth pu 
ine the grated carrots with 1 cup Jf ing ingredie i 
basins, 8/2-0z well drained, crush- nts as listed 


ed pineapple, 7-0z pkg flaked 


10-02 maraschino c 


t. Moisten with a dressin te herries, drained 
aa ai 1-Ib carton sour etiam Stings miniature marshmallows 
nd l-pint jar of mayonnaise. 5 van Crushed pineapple, drained 
Coat salad ingredients well in T aa a prakan pecans 
the dressing. Seal in plastic or cup flaked coconut 


ut the salad into container eae 
with tight fitting lid & refriger- Mix lightly to coat 


97 
l 
CARROT & RAISIN SLAW HEAVENLY HASH 


all ingredi : 
ate overnight (at least 15 hrs) pudding mixture. ngredients in the 


i Refrigerate : 
before serving. Serves 6 to 8, several hours before ting, "Wile 
8 to 10 ni er ; 
ed to use within 4 or 5 days. 0 nice party-size servings. 


Refrigerate leftovers, well-cover- 


Do NOT freeze leftovers. 
SWEETEN HOUSE BREAD PUDDING 


Butter six slices white toast. Trim crusts away. Sprinkle the 
buttered sides of toast with cinnamon and sugar to taste (using 
about 1'%4tsp sugar per slice and about %-tsp cinnamon per 
slice). Make 3 sandwiches out of these slices, placing sugared 
sides together. Cut each sandwich into 4 strips. Arrange them 
in single layer in buttered 9” square baking dish. Sprinkle about 
cup (packed) brown sugar over this. Then sprinkle with 4% 
cup raisins. Combine 4 eggs with 2 TB sugar and 2 cups milk 
in small bowl, beating well. Pour over bread pieces. Place bak- 
ing dish in a larger pan containing enough water that it reaches 
_ halfway up sides of dish containing bread mixture. Bake 37 5F— 

about 45 mins or till it’s “set”, Serve it warm in shallow dishes 


geped with sweetened whipped cream or vanilla ice cream. 
rves 6, 


SWEETEN HOUSE RICE CONFETTI 


gor box strawberry or raspberry Jell-O 
2 cup: enn d 
8 cooked, cold rice (not instant 
cup chopped pecans ( 
~~ can Well drained crushed pineapple 


ys Jar drained maraschino cherries each cut in half 
l on miniature marshmallows 
P whipping cream whipped with 
or 9 Powdered sugar } 
-z carton thawed Cool Whip 


Prepare J a te ett tetcie 
ell-O as box ar into hot Jell-O ie 
nr ane poz nc, Sor pugar inta Met deo a Eo n 
into rice and remaining ingredients in order given a e mn 
ovem tly oiled 1%4-qt container. Cover it with foil. Retrie’ iet 
tyle gat OF several hours till firm. As a dessert serve it in goo 

Make 8. As a salad, serve it on lettuce lined luncheon P 


SSUJIIMCG JO sjnyuoodg¢ 
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DIENS y 3 “Naty i i De 


DIXIE CREME DONUTS 


1 pkg dry yeast 

lib-cups warm water 

2/3 cup granulated sugar 

1¥e-tsp salt f ‘ 

2/3 cup Crisco or margarine = 

2 eggs i b ie $ T a EA 

1 cup warmish mashed potatoes ba: R 
(do not use instant) x 


7 cups (approximately) a Na, RK: 
all-purpose flour 
Thin Vanilla Glaze (below) 


Sprinkle the yeast over Yeecup of 
that warm water & stir in 1 TB 


stand 5 mins or till quite bubbly, 
Meanwhile combine rest of the 


rest of sugar in 


mixer the last 3 
well in center of 


triple in bulk, 
Covering that bowl of dough with 


i of same 
size, Let rise till doubled (about 
90 mins in warmish place). Punch 
dough down to original bulk. On 
sheet of waxed paper, pat out 
tough With lightly floured hands 
to 1" thick rectangle. Cut with a 
floured 2y “inch donut cutter, 


t out donuts Carefully 
on floured cookie sheets, 3” 


: r warm place 
(30 mins) till doubled in size, 


Turn donuts only once to fry 
both sides till golden brown. 
Drain on paper towels. Dust in 


powdered sugar while still warm. 
Makes 24 donuts. 


DUBIOUS DONUTS 


Open a tube of buttermilk buscuit 
dough & separate biscuits (10 to 
tube, usually). With Rowe sum k 
cut out center of each biscui F 
fry the donut shaped biscuits, plus 
the holes in 385F—oil pce a 
skillet—keeping oil at least are 
When golden, turn to arne Sra 
side. Lift from oil. Drain 

sugar while hot. 


Glaze while th 
Makes 30 donuts. 


ELEPHANT EARS -escent Dinner 
THIN VANILLA GLAZE Unwrap a roll oF Cough into re 
Into blender put 1 tsp vanilla Rolls and eee triangles e at till 
dash salt, 2 TB buttermilk 1 antes. PIY in electric skillet © 
scant cup Powdered sugar, TB - oil, 1" AEP Vth to je dust 
margarine or butter. Blend on golden brow t of oil. Drain ‘sugar! 
igh speed till smooth. Makes sides. Lift ou powder 
about a cupful of glaze. | ° generoumy m 
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omen you bake the 3 crusts in the 
Wh psable foil pie tins, you won't 
disp to worry about putting a 
hav e sheet under them, as you 
co? ordinarily cautioned to do in 
E gst recipes. I didn’t! But the 

thing I DID do, was to cut 
D the baking time of the crusts 


to about 16 minutes. 


pLACKBERRY PIE 


9 boxes (3-02 each) black 


berry Jell-O 
or boiling water 
sei eR 


1'4-cups bottled grape juice 
3 TB cornstarc 

cup sugar 

Dash salt 

4 TB butter or margarine 
Few flecks of cinnamon 


9.\b bag frozen black 
raspberries — unthawed 


3 baked 8” Butter Crusts 


Dissolve Jell-O in boiling water 
in small bowl. Set it aside for a 
few minutes, Put the next 6 in- 
gredients (all but berries) into 
‘blender — blending on high speed 
about 1 minute. Pour into 2'4-qt 
saucepan, Stir mixture over med- 
high heat till thickened & smooth 
like a pudding. (About 5 or 6 
minutes), Remove from heat. 


Let cool 10 mins (set your timer 
= then stir in the canted JLG 
nia Stir in the unthawed 
a Fold them into the mix- 

: carefully, Set the pan in the 
erator for about 15 minutes 

but i mixture begins to thicken 
ing S not “set”, Mound the fill. 
9 of thal divided between— 
3rd sh © 3 pie shells, Sprinkle the 
Yate . lightly with 1 TB sugar & 
sp Hn amon, Crush it into bits 

the 9 ee it evenly over top of 
hours 1.04 Pies. Chill pies about 2 
Chilleg es cutting, Best when 
eater ents ight as it will make 


NOT ' p Makes two 8” pies) 


D a 


Tho pi AAAA 


| 
\ 
| 
| 
| 
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FRUIT PIE FILLING 


A basic 
filling for 


2-pounds of berries or cherries 


S apples, peeled & 


3-0z box lemon Jell-O 
- der 
or flavor com atib “8 i 
of fruit being ie "ee Bia 
1/3 cup Bisquick 
1 to 2 tsp cinnamon (or to taste) 


Mix all ingredients thorou hl 
with your hands to coat Kun 
completely in Jell-O powder and ` 
Bisquick and cinnamon. Pack into 
partially baked bottom crust, ap- 
plying lid to cover pie, per direc- 
tions in French Apple Pie Recipe. 
Bake most fruit pies at 375F— 
covered—for 45 mins. Apply the 
struessel as in Apple Pie recipe & 
retum to bake, covered, another 
10 to 15 mins or till bubbly 


Butter Crust 
> Vitb butter Flaky Pastry | 
< 1 cup flour 


= 


N 
d 
>» 
N 


< 
fr) 


[x] P 


4-tsp salt 
2 TB sugar 
Pinch of Cinnamon 


Melt butter in small pan without 
letting it change color—OR better 
yet—in Pyrex 1'4-qt mixing bowl 
in Microwave on defrost. While 
butter is till hot, have the other 4 
ingredients all in one cup & dump - 
into hot butter, beating with elec- 
tric mixer high speed—4-minute 
—or till mixture leaves center of 
bowl & clings to sides of bowl. 
Quickly gather into ball & just 
as quickly pat out over bottom & 
up sides of Pam-sprayed 9” or yA 
ie pan. Bake at 375F—22 to 

mins or till golden brown. Makes 


one crust. 


sS- ‘SLONIW'S 


te 
a 


NEY 
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“I | SOFT SERVE 


a ante 


DREARY FROZEN CUSTARD 


a 3-1/8-0z pkg vanilla pudding (NOT instant) with only 1-2/3 
a bat ae 1 on yolk beaten into it. Stir mixture 


in medium sauce- 
pan over medium high heat, till smooth and mixture “just” comes toa 


er till melted and 
ezer for about 45 
dash of salt, 1 tsp 
vanilla and 1/3 cup powdered sugar till very thick. Beat chilled pudding 
on the top of the pudding. That blends right back 
fly beaten whipped cream 

DO stir it in thoroughly. 
ill firm. Break it up in 
using chilled beaters o 


Makes about 1%- 
months. 


~. FUDCRICLES 


1 cup Nestles or Hershey instant chocolate drink powder 
2 cups dry milk powder 


2%4-cups water 


«Dissolve drink powder & milk 


z or use electric mixer to comb 


ine ingredients till smooth. Divide mixture 
etween a dozen small paper 


ICE CREAM BARS — Soften 1-qt vanilla, chocolate or S dames td 
ice cream & fill 3 or 4-0z Dixie drinking cups to top with soften 
> cream. Place cups on jell 


y roll pan & freeze till thickened enough to ir 
sert flat wooden stick, upright thru centers. Freeze firm. lentes till 
water, 12-0z pkg semi-sweet chocolate chips & ¥2-cup peanut to melted 
. smooth, Peel away paper cups & dip frozen ice cream shapes in 
eezer in plastic bags. Use in 90 days. 

PUDDING POPSICLES —another good idea for a rich, a 
is to prepare 1 recipe of our Fudgcicles and 2 boxes of choc repare it, 

ding (the kind you cook) just as the 3-oz boxes tell you ce me Divide 
and combine the fudgcicle mixture with cooled cooked pu ooden stick 
this between 24 paper cups (about 4-oz each) Place flat w 
in center of each or use plastic spoons. Freeze till solid. 


chocolate. Return to fr 
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uotu Nostalgic 


were 2 Brown’s ice cream parlors that I can : 
Theri ik on Washington near Harrison and then cae Mae of 
Marsh aná Woodward in Ferndale, Michigan. When Brown’s decided 
out of business, my Dad took over their Fernáale building for his 
to 5 tate office. It was at that time that I was told how they prepared 
t fuage topping for their two parlors. It’s entirely different than 
tyle—and yet a unique satiny texture with an unusual flavor! 


the for, 

“A çanders $ 
g cans (13-02 each) evaporated milk 

3 cups granulated sugar 
; Dash of Salt 
oA Jb butter (not margarine) e 
1/3 cup dark corn syrup 

semi-sweet chocolate chips 


-02 pkg 
A laft or Brach’s light caramels 


Y 1 tsp vanilla 


put all of the ingredients, except vanilla, in top of large double boiler, 
over simmering water, cooking and stirring mixture until melted and 
smooth. This will take about 30 minutes. Use your portable electric 
mixer to beat it as it cooks over the water, till completely smooth—or 
put it through your blender in small portions, using mecium high speed. 
Aad the vanilla last thing and give it another minute or two to blend. 
Makes about 2 quarts and keeps if well covered in the refrigerator for 
6 weeks. It freezes well for about 6 months. 


NT A 
BASKET AND RIBBONS it N d l I T i= 
CHOCOLATE SYRUP P H4 4 
Of all the recipes I have tried to develop for various products, this 
is the most interesting and because I love the original place, whose set 


duct, I attempt to imitate, I share this version as often as possible wi 
my radio friends. 


Í cup unsweetened cocoa powder 


(e 
0 
l cup hot water ( 
Nes honey ri 
cup packed b 
fst Mee ef 


TB vanilla 


P lace all ° i i 3 ; 

all ingredients as listed in heavy 3-qt saucepan over direct heat, 
site heat on medium-low, erin constantly till melted, smooth 
While it eeu heated. Use portable electric mixer to beat mixture 
your Hens ee to cook, until it has a satiny texture, or put Liebe 
i r on low speed f inute. Refrigerate it in a cove - 
r H rpm : t for months. Makes 


er, Keeps n; > 
about YWectps of pekea weeks, You can also freeze 1 
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e 


Take Your Choi 


Eee 


3 tablespoons chilled chocolate- 


cream, if desired. Makes 2 servings. 


How to Start 
EE 
B 
R 
s 
1 
3 
È 
2 
g 
5 
R 


1 pint vanilla ice cream 
Ya cup cold milk 
Ya cup malted milk powder 


BURGLAR KING 
CHOCOLATE SHAKE 


j 6 scoops (1’2-cups) firm 
) vanilla ice cream 
| 2’4-cups white milk 


1/3 cup Hershey’s chocolate syrup 
et a 


Put it all through a ble ae 
—on/off—speed, 1 nin on high 


| min or 
smooth. Makes 2 King-sized drinks 


flavored syrup 

Combine all ingredients in blend- 
er container. Cover; blend about 1 
minute. Pour into tall glass. Top £ 
with a small scoop of chocolate ice 


Pg ee ANGE CRUTCH 


%a-cup orange Tang Drink Powder 


6-0z can orange juice concentrate, thawed 


2 tsp orange extract 
I-qt Club Soda 
A dash of Tabasco Sauce 


Mix the Tang powder with orange concentrate till dissolved completely. 
Add extract and then soda and for that secret “zip” to the taste, just a 
little dash of Tabasco, Makes 4 to 6 drinks. Keep tightly capped and re- 
frigerated to use within a day or so, or the carbonation may subside. 


TESTING A RECIPE EVERY-WHICH-WAY-BUT-LOOSE 


Whenever I try a new recipe and I am finally completely satisfied 
with it, Pll try it once or a more. And in doing sO, T deliheratei 


id 
way, I can warn you at the starting gate what NOT to do to avo” 
a disappointing outcome, Even sation! h reader insists that they r A 

ed the recipe “exactly” the only reason it could not work "inge d 
promise, is if the ingredients are altered, Knowing what the 

lents are will make the difference, 
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SHAMROCK SHAKE 103 | 


Into blender put -cup green mi 

: : z nt-fl : 

Q 0 <) kind you pat with lamb dishes), 2 eee apple jelly (the | 
peppermint extract, 1 tened vanilla ice. 


am, 1 
7 i. Makes 1 drink, . cups milk, Blend till . 
EGG NOG SHAKE-BARBY STYL P 
= Perfect 


ou 
Men ast beef and other good menu selections, the 


d together using on/off speed on high of you l , 
Bint softened vanilla ice cream, 4-tsp nateg. ghe Saa milk, 
j whole taw eßg, 3-0z box butterscotch instant pudding powder avoring, 
h additional milk as needed to make it as thick or as “a aerate 

u 


noug ; 
Y sonally want it to be. Makes 2 servings. 


LLA SHAKE 
amg cups milk into blend- STRAWBERRY BRUTUS 


y or & add 334-02 pkg instant 
vanilla pudding powder, 11/2- 10-0z pkg frozen strawberries 
ftened vanilla ice thawed & undrained 
334-0z box instant vanilla pudding 
O 1 egg white 
A 2 cups milk 


cups 50 / 
cream. Blend with on/off 
speed till smooth. For 2. 


ORANGE SHAKE 

In blender put 1 cup orange 
juice, 1 cup soft orange sher- 
bet, Y-cup dry milk powder, 
cups milk, 1 tsp orange 


extract. Blend till smooth. 
Makes 1 larae shake. 


Put it all into your blender and 
blend till smooth, high speed, 
about 1 min. Serve over crushed 
ice. Makes 4 tall servings. 


PTE IC ICIC IP ICIC ICIC IC] 


Y mber who Brutus was! He was, according to 
Poio aT the men who did in Julius! (Caesar, that is!) 


Q Into your blender put 3 cups orange juice, 1 envelope 
akas Dream yhip Powder Mxtsp vanilla, 3%-0z box instant van; 
illa pudding powder. Blend till smooth. eset itch er and 

stir in 3 more cups orange Juice. 
served over coal ice! net ummm-Angelically Good! 


1 cup milk 

%cup Nestles Quik Chocolate Drink Powder 

_ 3 cups slightly soft vanilla ice cream a piain 
Put ingredients into blender, unng on/off Pith ‘notor Mi 


till smooth. Scrape mixture away gee ades Yon or a straw. 
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ceam ARBY'S TURNOVERS MAKE ALIKE 
MOCK CHERRY DANISH . 


1 pkg Pepperidge Farm Frozen Patty Shells 
21-oz can cherry pie filling 

1 tsp almond extract 

4 TB butter melted 

Y2-tsp cinnamon 


atty shells, per directions on package. While those are bakin 
ipa fing together with other ingredients. Cool patty shells and ramoye 
the little circle of dough per pkg directions, but save those, Spoon 
pie filling mixture into patty shells. Place the circles of patty shells back on 
top of fillina. Drizzle each with Blender Icing. 


MOCK APPLE DUMPLINGS like Beef Eater once served! 


8-0z can Crescent Dinner Rolls 4 TB sugar 
8-oz pkg cream cheese - room temperature 2 TB fine dry bread crumbs 


2 TB sour cream 1 tsp bottled grated le : 
Y2-tsp vanilla 1 egg - well beaten mon peel 


21-0z can apple pie filling 
4 TB honey 


` 


to center of filling & twist tightly, pinching seam 


1 | co top of each 
30 mins or till lightly browned. Cool a few mi 


BEEF EATER CHEESECAKE—no longer on their menu! 


Break up enough Zweiback & put through blender to a powder that you 
have 2 cups crumbs. Mix crumbs with 1 envelope unflavored gelatin pow- 
der, Y/-cup sugar, 1 tsp cinnamon & 44-Ib butter, melted. Remove }/2-cup 
crumb mixture & set aside for later. Pat mixture evenly over bottom of 


greased “brownie pan” (11x8x2"). Bake 350F— for 6 mins. Prepare 
filling while crust is in the oven, 


2 pkgs (8-0z each) cream cheese Ya-cup flour : 
14-0z can Eagle Brand Milk 4 TB butter or margarine 
2 eggs well beaten 1 tsp vanilla 


Beat ingredients as listed, in 2-qt mixing bowl, high speed, till smooth. 
Pour at once into hot crust, when 6 min baking time is up. ROHIA S 
350F—oven to bake about 40 to 45 mins or till knife inserted eo 
from edge of pan comes out clean. At once spread top of chees 
with mixture of— 

1 cup sour cream 

3 TB sugar 

Va-tsp vanilla 


WAICOAHONT 


g 


e 


ire rack. 
Return to 350F—oven for 6 minutes. Cool cheesecake an ee) over 
Sprinkle 1⁄2-cup reserved crumb mixture (per the a serve 6 to 8. 
top. Cover in plastic & chill serveral hours before cutting 
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NOTHING REMAINS the 
paris for long in the fast 
ood & restaurant field, as 
we have witnessed with 
the periodic menu changes 
of our franchise favorites. 
Long after these favorites 
have been removed from 
the menus, we can still re- 
create them at home with 
come close” versions. 


DIMESTORE CHEESECAKE 


10-0z pkg Lorna Doone Cookies 

V4-cup sugar 

I2-tsp cinnamon 

1 envelope unflavored gelatin powder 
Ya-lb (1 stick) butter or margarine, melted 


2 pkgs (8-02 each) cream cheese - quite soft 
8-0z carton thawed Cool Whip 

1//-cups buttermilk 

334-02 box instant vanilla pudding powder 


Break up cookies & put through blender with 
sugar, Cinnamon & gelatin powder till very 
fine, usine on/off, high speed. In medium 
mixing bow! combine blender mixture & melt- 
ed butter till crumbly & moistened. Remove 
Yeecup crumb mixture to use later. Set aside. 
Pat rest of crumb mixture into bottom of 
Pam-sprayed “brownie pan” - 11x8x2”. Bake 
at 350F—10 mins. Remove to wire rack. Cool 
while preparing filling. 

The Filling: ; 

Cream the cream cheese in 2-qt bowl, med-speed, with HALT os 
Cool Whip, till smooth, Beat in buttermilk & then sprinkle see ing 
powder in little at time, while continuing to beat till thickened a 
smooth, Fold in rest of Cool Whip. Pile into cooled crust. spe s 
with reserved crumbs. Cover in plastic wrap & chill till firm enoug 
to cut. Serves 6 easily. 


BARBY'S CHEESECAKE 


Prepare the crust from above recipe, exactly. While cooling, 
pare filling— 


pre- 


i nt 
6-0z can lemonade concentrate - thawed ae ee ara powder 


-0z pkg cream cheese - at room temp. | 
gi can Eagle Brand Miik á g-oz carton Cool Whip 
till smooth, beating in 


Beat lemonade concentrate & cream cheese beat in 
Eagle Brand & pudding powder till creamy. On. ow SPee ‘reserved 
ks, Whip. Spread evenly into cooled crust. sprin 

rumbs, Chill till firm enough to cut to serve 6. 


GREENFIELD’s CREAM CHEESE PIE l 
his lovely pie. 


Use a store-bo " Graham Cracker Crust for t ater till 
| me 1 envelope unflavored gelatin powder in ¥a-cuP call transpar- 

ent Place it in heat-proof cup in pan o t 8- 
cheese : bea 1 cup POW- 


ere illa pudding & | Lite 
crust sugar, till smooth. Beat in gelatin m 


g 
S 
> 
5 
E 
g 
CI 


agar 
Gao 


ixture. F 
& chill till firm enough to cut to serve e UBA almonds. 


l $ 
~a hipped cream & finely chopped pecans OF 


B. 
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GINGERALE SYRUP 


If you cannot find Vernor’s brand golden gingerale 
area,’ make up a come-close substitute for go siden git yo an 
this way: 


1 T Pert wdered ginger 
‘4-cup packed brown sugar t vinegar 
Y>cup fight corn syrup ote ae 


Combine all ingredients i In small sauce 


an, and 
goil, Boy ye a chai minutes, Remove fears hea to a à pisk 
unnel it into a bottle to keep it refri erate. 
2 months until needed, Makes 1 aA of s oe for months 


syrup, S and 
VENEERS GINGERALE 


se Gingerale Sy rup allow 1 cup of t 
2 ale Club Soda, tak e lightly le te lene © syrup for every 


BOSTON COO 


into ip Four blender put 2 cups OLE ernor’ 


scoop ice cream. Turn Plender on high le aoe pa 


Oe Pouri into a tall glass and enjoy! 
To refresh memories, the 
sign at one time worked in 
such fashion that it ap- 
peared the Vernor gnome 
was filling an endless 
N succession of bottles 
with the elixir that no true Detroiter would 
be without on a trip to Bob-Lo. 


Fe 


Cees VAR, 
R 


CO 


NY & hie 


ae 


X Re AWN 


EONA 
WOOD 
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cow žl À 
pack -00P chocolate ice cream into tall glass 

Coy soda—oFr a float! of CocaCola or Pepsi Cola 

sP HO CHOCOLATE DRINK 

y0 der put 1 cup Nestles Quik chocolate dri 
jnto blader, 3 cups water, Ja-tsp vanilla. Blend high Powder, 2 cups dry 

milk Pov ned & smooth. Pour into 4 tall soda glasses. speed 1 minute or 


piombi OIE FAVORITE CANDY 
on med-heat, melt 4 TB butter, 4 cu ae 
‘B Stir till smooth, Add 1 tsp vanilla. Remoa marshmallows 
& 2 ‘oe Krispies & coat wei in warm mixture, Pack into ect Add 4 
uP it till firm. Cut into y A dip to coat each in combinati ele. pao 
& cl weet chocolate chips & 2/3 cup peanut butter, melted asale 12-02 

h. water 
s UTTERSCOTCH SHAKE = 

plender put 2¥2-cups MI K, -CUP butterscotch : 

E soft vanilla ice cream. Blend high speed till smooth. p pia topping, 11%- 


FRIED ICE CREAM BALLS 


hese are very much like the famous Chi-Chi resta - 
heir Mexican-American cuisine. The cook who Sera the eee 
for duplicating these asked me not to mention their name, since they 


still work for the restaurant, but the idea is so good, ! must share it! 


y>gallon carton vanilla ice cream 
2 cupcake tines, each containing 3 eggs well beaten 
6 


24 wells—greased in Pam or wiped in oil TB milk 


3 cups fine cornflake crumbs a 

ae 6 cups corn oil, in an electric skillet 

‘TB cinnamon (11”x11”x2"” in size—heated per 
instructions below) 


¥2-cup (approximately) honey, warmed 


ae of temperature. While ice cream 
pine cornflake crumbs, sugar & cinnamon. 
ae Set aside. Combine eggs with milk in another shallow bowl. 
Bat Re ceca tins, one at a time, from th 
atk ice cream balls, 1 at a time, first in crumbs, 
you nia rumis, shaping each more perfectly int . 
ieee in crumbs the 2nd time. Return each ball to cupcake tin. 
tind fone 1 hour. Heat oil in skillet to 385F—. Remove | time at a 
usin rom freezer. Drop 1 coated ice cream ball at a time into hot oil, 
9 slotted spoon to turn ball & fry ONLY 3 to SECON ire 


emove quickl ar 

cu | y from oil with slotted spoon. Place each a 

Feake tin and quickly return to freezer k freeze 1 hour. Warm honey 
er each ball in the 


0 Pourin n 
cu g consistency. Drizzle about 1 TB honey OV 
i o time pag Akari again several hours or till firm. Place balls, at serv- 
’ arfai s . H r 
parfait glass, lined with whipped nenm m i Place all 


COntaj 
dallon €T „Make a halo of whipped cream around ea 
chino ch 


that gO" top of each ball and a whole Maras 
. Serva and a who thes ay or two 
Mak at once or return to freezer to serve within aois may be 


s es 4 
indivig a Ce Cream balls. (Recipe may be cut in 
sa witha wrapped in nis Pe dwich-sized bags and frozen to 


ithin 3 months. 
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Peel 2-Ibs potatoes and pe ary 
with either the wide side o Fee 
able grater, a thin bladed sharp ie 
waffle shaped slicer that you can fin 
most dime stores. (See illustration). 
Rinse diced potatoes in cold water and 
drain well on paper toweling, otherwise 
any excess liquid on them will cause some 

ttering when they’re put into the hot 
aL In a heavy 2'4qt saucepan heat 1’4pt 
vegetable or corn oil to 425 degrees (or 
use the highest temperature on your elec 
tric skillet). Fry only a half cupful at a 
time for about 2 to 3 minutes. Remove 
. quickly with slotted spoon, or emerge 
saa) them in a deep frying basket, to remove 
more quickly and safely. Spread out on 
toweling and sprinkle at once with salt, 
which helps to evaporate any excess oil 
so chips won't be “greasy”. The salt us 
ually rubs off when they’re stored. (Two 
pounds of potatoes yields about 9 cups 
of potato chips.) 
RST N 


by 
Ey N 3 


a 
` mi) 
s 


about 4-q 
when to 


D 
U 


mN A 


i 
a aa 


spread with a spatu 


side, which allows 


i iust t 
and be sure to pop upon direct contact with the hot oil or jus 


: 


| (From HAVE AG 


i the french fries, the 


1 them to the fi 


Ooo 


CHEESE CORN 2) E E E C 
B 
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Potato Chips 


IN THE CHIPS! 


‘Who invented the 
potato chip? 


OOD D 
publications, Wh ae 


eaton, Ill.) 
When diners at a resort in 
Saratoga Lake, New 


; York, com- 
plained about the thickness of 


waiter took 
kitchen for 
‘tended cook, 
quickly made up 
f potatoes Shaved 
ed them, and sent 
ussy eaters. 

To the cook’s astonishment, 
they were delighted with the 


them back to the 
trimming. The offe 
George Crum, 
a new batch o 
paperthin, fri 


į Strange food. On that night in 
4 1853, George Crum introduced a 
į new food, potato chips. Today 
A it’s a billion-dollar-a-year busi- 


ness. 


e hot oil, place 4 unpopped keme 
East and West points of the hot oil in se ampere 
ese pop, quickly pour in popcorn, and pa rere 
la to cover the bottom of the kotie pea 
tight fitting lid. As the corn begins to pop, shake the x ania 
the unpopped kernels to fall to the bo 


de to 
f the pan 
he heat of 


fo) ped com 
the bottom of the pan. When popping has ceased, spread the poP 


into servin 
At once s 
whi 
is also sold. The 
ly available in m 


a= 


ost supermarkets. 


e e e ` etable 0 
containers, spraying it lightly with Pam-veg ri 
prinkle it with grated powdered cheddar or eet Parmesan 
ill find i tainer, whe ual 
ch you vill find in a gold and brown con Aa 
powdered American cheese is put ou 


il spray: 
can chees?, 


Kraft and us 


7 


glot? di VE 
JA Seo 
BA 


OTATO CHIPS that 
“baked” chins 


j ombination 
yere complete 
god for t 


cups Potato Buds (a product 
of Betty Crocker brand) 


ypcup flour 


TB salt i 
tg corn oil (not solid shortening) 


10 TB cold water 


| Mix Potato Buds with flour and salt 
| and combine the oil with the wat- 
er, Mix the 2 together until you can 

shape it with your hands into a 

stiff ball of dough. Roll out paper- 

thin between 2 sheets of waxed 
paper. Invert onto a lightly greased 

cookie sheet. Carefully remove top 

sheet of waxed paper, allowing 
dough to bake on the remaining 

sheet, supported by the greased 
oie sheet. Bake at 350F— 

a 15 minutes. Cool on the pan 

sm 5 minutes. Remove the 
ges break into pieces. Salt 

her bene with either of the 
w. Makes 2 qts chips. 


SoU 
Mix ® CREAM CHIP COATING 


BA Plastic, 


C 

nbine F CHIP COATING 

mior» creame 
salt, r 


Q 
nd adq broker, 


1 TB 


Co 
Stat 
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t 


BEER NUTS -no beer in these ie 


...but will remind you 
roasted peanuts. . ‘ee vondi 
if You cut the syrup recipe from 
Quacker Jack” in half and use 
4 cups large peanuts with the 
skins on, in place of popcorn 
in recipe below, you have a 
pretty good imitation of Beer 
Nuts, Follow the Quacker Jack 
recipe as it otherwise directs for 
preparing syrup and coating the 
nuts, as you would the popcorn. 


 QUACKER 


JACK 


1 cup peanuts (without skins) 
2 TB butter or margarine 


5 qts popped corn 

Yo-lb (2 sticks) butter or margarine 
2 cups packed brown sugar 

1/7-cup light corn syrup 

1 tsp salt 

Y>tsp baking soda 


Saute the peanuts in the 2 TB of 
butter or margarine about 5 mins. 
Drain peanuts on paper toweling. 
Sprinkle with salt to taste. Spread 
popped corn in large shallow bak- 
ing pan and put it into a very low 
oven (about 250F—).* This keeps 
the popped corn crisp and warm. 
Stir the peanuts into it gently. . 
While this keeps warm in the oven, 

combine the 2 sticks of butter (or 
margarine) with the brown sugar & 
corn syrup and salt in heavy 2-qt 
saucepan. Cook mixture over med- 
ium heat, stirring constantly till 
sugar dissolves. Cook to “firm ball 
stage’"—about 248F—on candy 
thermometer—and remove from 
heat at once. Stir in baking soda, 
allowing mixture to foam as you 
do this. Remove popped corn & 
peanut mixture from oven and 
drizzle it .with the hot foaming 
syrup, in a fine steady stream. 
Stir lightly to mix well. Return to 
oven for almost an hour, stirring 
mixture about every 10 or 15 min- 
utes and then cool thoroughly and 
serve—or store in airtight container 
in a cool place. Makes about 5-qts. 


NLL 
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1 envelope dry yeast 
1 cup warm water 
1.TB sugar 

3% to 3¥2-cups all purpose flour 


Place yeast, water & sugar in 1%-qt mixing bowl. Give i 
bine it all & set your timer to let it stand in a warmis 
With an electric mixer, work in on low speed, about 
a smooth dough. Remove beaters.* Wo 
that you have a smooth, elastic type dough that is no 
touch. Keep a little extra flour handy in which 


dough touches the bag at all in risin 
have greased it Properly. 


Setting the time for the 45 mins rising time helps! It might take a bit 
longer depending on the humidity and warmth in the room.Then when 
dough is about 2” above the rim of bo 


bringing them down into a kind-of-heart- 
sheet till all have been shaped. Pla 
1 hour. You don't want them to ri 


sea salt. Preheat oven to 450F— 
Remove from cookie sheet at once. Enjoy them while they're hot. Makes 
15 pretzels! Serve them with o 


POPPY Cop Caramel Corn 


Yecup sliced almonds 
¥Yecup broken pecans 


Combine butter, brown sugar, 
corn syrup & salt In heavy 
2-qt saucepan. Place on med- 


Come close 


S-qts popped corn 
1 c butter or margarine 
packed brown sugar 

Ye c light corn syrup 
1 tsp salt 
Yetsp baking soda - 

Saute the nuts in 278 but- 
ter or margarine 5 mins. 


Drain on paper towels. Sprin- 
kle with salt. Spread freshly 
popped corn in a large, shal- 
low sheet pan. Put in 250 de- 
gree (very low) oven to keep 
warm & crisp. Fold in nuts. 


heat stirring till sugar dis— 
solves. Continue to boil to 
firm ball stage (248 degrees). 
About 5 mins. Remove from 
heat. Stir in baking soda. 
Syrup will foam. Take pap 
ped corn from oven. Pour ho 
mixture over it in fine stream. 
Stir to mix well. agras a 
to oven for 45 to 50 Cool 
Stirring every 15 mins. as 
& serve or store room temp. 
Makes about 5 qts. 


Poppy 
12-02 container of ! 
ie at this time costs $4 


i TB salt 
wate’ rch A TB butter 
i 1 e cornstarch y Yo-tsp black pepper 
: light vin 1 tsp celery salt 


Pup sugar powder 1 TB celery seed 
ni 


ii 1 minute 
j hru blender 

put every tah. Pour into 1¥2-qt sra 

or till Smo "on medium till smoot 


cooking OF oj. Chill well before 


n, | 
pr tit epg 30 days. Makes 24/z-cups. 
using. 


-rose 
opin AP to kigi 
i specia 
Sandwich sp ny ne 


pronounce 
l It is aimo 
oS need you have one 
0 

syros rO owever, using 
Greek pei pre af lamb, you can 
stata eee kissing cousin, if 
recr : 

ou're willing. st, wip 
tae lett diced ‘etoves of 
aa ST surface of roast lib- 
i in alt & pepper. Place meat 
oy at on rack in open shallow 
roasting pan. Do not add water. Do 
not cover pan. Basting is not nec- 
essary. Roast meat at 325F—for 30 
to 35 minutes PER POUND, or -2 
meat thermometer inserted throug 
thickest portion of roast, registers 
175F—, Cool and seal in foil. Chill 
several hrs or overnight. Slice meat 
Paper thin for Gyros. Bring large 
skillet containing 1° water to brisk 
oil on high & drop in few slices of 
amb at a time for only a minute or 
$0 just to thoroughly heat slices. 
Orain briefly and place slices on Pita 
a hollows, topping each with 
he following sauce. 


GYRO SAUCE 
hae Plain yogurt 

‘cup finely chopped, peeled 
Weyn g; cucumber 
2i p finely chopped onion 
1/3 voll (olive oil preferred) 


P garli 
Yetsp salt IC powder 


Pepper to taste 
Combine alt 
storal ingredients, stirring well 
erato, © COvered container in 
iaeX85 enouce US within a week. 
Alb slices 9" for 8 Pitas filled with 


mee AI ROY 


tisserie units used ,in the. § 


, 


$ Hero sand 


CRACKER SNACKERS 


| aa on alive oil 

4- an i i 
1 TB dry dill weed oss Mix 
dash garlic salt 


an 11 or 12-02 kg 
oyster crackers 


Put the 1st 4 ingredients into 
blender, blending Yeminute or 
till well combined. Put crackers 
into 1-gallon plastic container 
with tight fitting lid. Pour oil 
mixture over crackers, Let 
stand at room temperature 
at least 24 hours before serv- 
ing. Turn the container several 
times a day to keep mixture 
well coated. Serve as you do 
potato chips. Serves 6 to 8 
adequately or 2 foolishly! 


| PIZZA LOGS 


f PIZZA LOGS ae 
(Pizza Subs like Captain 2’s) 


j long crusty dinner rolls 
ie Prego spaghetti sauce 
12 thin slices Mozzarella _ 
8-oz thinly sliced pepperoni 
8-oz can drained mushrooms 


; it rolls and arrange cut-side- 
ath cookie sheet. Spread 
$ spaghetti sauce liberally over 
surface of each half of roll 
arrange slice of Mozzarella on 
it next. Arrange pēpperoni 
J slices & mushrooms ipho 
Ì Broil 6” from boiler heat, J 
5 to 6 minutes or till aod 
bubbly. Serve at once. For 6.___ 


| Sub Sauce 


SUB SANDWICH SAUCE 


mayonnaise — 
bottled Catalina 
i Co French taiea 
weet pickle re 
a T ary minced onion 


r . 
i Th led Italian dressing 


2/3 cup 


container, Makes 1/2-cups 


within 2 weeks. 


CH SAUCE ian 
Mierop bottled aged 


mayonnaise, 


| 
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ike our Peanut Butter Cups, this can ; sic Sin. 
ponte combination. Boyer Candy (Company in Altoona, Penna, 
makes the commercial “Mallow Cup” candies, They aren't 
find in some areas, and our European readers love the idea of hay: 
ing an imitation at their beck and call. 


SHALLOW CUP MARSHMALLOW CANDIES 


ng water, melt 8-0z bar 
TB butter, Vecup 


dy is a simple ba 


Of that jar of 
oz jar such as Kraft Puts out), ina 
e in a pan of simmering water till it 
“pouring” consistency. Divide half of the chocolate mixture be 
tween 24 miniature muffin paper liners. Divide the 
equally over that and then divide remaining chocolate 
Chill till firm or “set”, Makes abou 


t 2 dozen candy cups ; 


PAN SIZED MALLOW SQUARES 

Rather than fuss with the paper liners and such, make a quik job 
of it by altering the shapes, simply taking half of the chocolate mix- 
ture and spreading it evenly over bottom of buttered 9” 
Pan. Then pour the warm marshmallow c 
as the creme has “set” a bit, spread remaining half of Chocolate over 
that. Let it stand at ro 


Om temperature a 
squares, Makes about 24 squares, 


1 cup Sugar 

> % cup light corn syrup 

2 tablespoons bu 
1 teaspoon peppermint extract 

Few drops red or green food coloring 


Butter sides of a heavy 2-quart saucepan. In pan stir 
together sugar, corn s 


yrup, 2 cup water, and % teaspoon 
salt. Add butter or margarine. Cook over medium heat, stir- 
ring constantly, till mixture boils and’ sugar is dissolved. 
Attach candy thermometer. Cook without stirring till candy 
thermometer registers 248°, Remove from heat. Stir in pep- 
permint extract and food coloring. Pour into a ar 
8x8x2-inch pan. Let stand till cool enough to handle. Wit 
| buttered hands shape into ball. Return to ae a 
: allowing the ball to flatten naturally. When it is col Hs p 
in clear plastic wrap. Store overnight or up to 2 wee 

room temperature. Jnl 

Unwrap taffy and place iñi. E elinin we 
baking pan. Bake at 300° about 6 minutes or PE gei _ 
Remove and let stand 5 minutes or till a fe fa il 
handle. With buttered hands, pull taffy till = Wrap in 
Pull into long strips. Snip in 2-or 3-inch pieces. 
clear plastic wrap. Makes % pound. 


y 


tter or margarine 


f 
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Place 1 z aa b in 
& set in pan of hot aria 


of double 


stick into stem 

w le. Be sure the 
me each apr, washed and 
In a heavy 


peanut butter lay- 
es 2 dozen candies, 


t bumbine thoroughly. Work 


: dip each of the 
Sten into mixture, tilting the 
as and the pan as necessary 
aPP apply mixture to apples. 
place apples stick side up on 
reased waxed paper to cool 
till set. Wrap in small plastic 
sandwich sized bags that have 
been sprayed inside with Pam. 


OPTION: Soon as each apple 
is coated in candy mixture you 
can dip apple briefly into dish 


1-Ib powdered sugar — 


| Put all 4 ingredients into 21⁄2- 
l quart baking dish & place in 


350F—oven for 40 minutes. 
Stir 2 or 3 times with rubber 
bowl scraper, during baking 
time. At end of 20 minutes 
or when completely melted, 
remove from oven & beat on 
high speed with electric mixer. 
Spread quickly in bottom of 
greased 9” foil pan. Chill 1 or 
2 hours to till firm enough to 


5 i bine all 
dried saucepan cutee es 
yat vanilla. Stir over 
pt ta constantly & el OVEN FUDGE 
edil f e reaches ¢ s 
k till mixtis oF — aa andy i maa i : 
all" ert Remove from r utter or margarine 
thermo” d mins in pan. Drop /3 cup Hershey’s cocoa : 
heat. COO add vanilla. Beat just (unsweetened) powder 


cut into 36 squares. 


hitmen, UPDATE 
CANDY APPLES 


Wash apples: dry thoroughly. Insert wooden skewer 
te chal gee of hi Combine sugar, corn syrup 7 
” water in deep saucepan. Cook slowly, atin a 
stantly, until sugar is dissolved. Add enough co 
to color deep red. 
Cook slowly, without stirring, to 300 eee 
till small quantity dropped into cold wa ane ce 
brittle. Remove from heat; add oil of it ee 
ring only enough to mix. Place over boi Ai Sri 
apples, one at a time, twirling as apple 


Place on waxed paper; cool. 


containing chopped nuts. 


large p 
eda 
cups su fa i 


2Cup ligh 
3 Ent corn 
Fey q ectable coloring 
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NIAGARA FUDGE a 


4-oz unsweetened chocolate 
W>-cup milk 

1/1- utter 

a light corn syrup 

2 cups granulated sugar 
3¥2-cups powdered sugar 

2 tsp vanilla 


se 9” loaf pan. Line witn 
ites of greased waxed Paper, 
placed in pan so that you have a 
2” overlap at each end with which 
to later lift firm fudge from pan. 
Bring Ist 5 ingredient to boil, stir- 
ring constantly 6 mins. Remove 
from heat. With electric mixer 
beat in powdered sugar & vanilla 
till thickened, Pour into prepared 
Pan. Chill 24 hrs. Remove from 
pan & slice as you would bread. 


Use 4-oz 


white chocolate bark in 
above re 


cipe for vanilla fudge, 


LOLLIPOPS 


2 cups sugar 

1 cup light corn 
syrup 

Vo cup water 

Ya teaspoon red or. 
green food 
coloring 


1 teaspoons es- 
sence of pepper- 
mint or oil of 
wintergreen or 
spearmint 


Grease small gelatin molds a 
lollipop skewers 4 inches apart 
aking sheets. C 


nd place 


on oiled 
ombine sugar, 


» with con- 
sugar ~#rosting pressed 
through a decorating tube. Makes 3% 
Pops or ornaments, 


B 
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CHOCOLATE Coy 

CARAMEL BARS 

Reprinted from Winter.g4)9 5 
Cook’s Quarter] 


y 
A no-bake creation tha; I 
absolutely wonderful! 
me of a chocolate coy 


re 
put out by Keebler B 


only use a metal Pan-not 
for this as hot caramel its da 


may cause the Pyrex 
crack or break, : 


14 Club Crackers = 
Y-lb (1 Stick) butter OF marpar: 

l cup fine Graham Cracker cue 
%-Cup packed brown s 
“cup granulated sugar 
1/3 cup milk 


6-0z pkg chocolate chips 
2/3 cup Peanut butter 


ERED 


NEA 5 


Coo Stirri i 
Constantly till it sade to chen 
Continue stirring constantly and 
let it boil very ge 
5 minutes 


about 1 hour. Score into squares 
or bars. Makes a reasonable 
amount for reasonably a ` 
6 people—or 2 who eat like pigs! 


NOTE ON GRAHAM CRACKER 
crumbs — To make 1 cup of fine 
crumbs, break up 16 angel ' 
Graham Crackers and place f 
blender, Blend high speed, plate! 
till powdered, Or place 16 sq = 
-Graham crackers into plastic a 
and smash them with rolling p 


eee | 
CRACKERS > 


r with 1/3 cup butter (not ‘ N 
aia forks. Work in 2-oz (scant uaa till crumbly, usi 


1 
x er or 
Mi y plendar or 2 of cayenne pepper, 1/8 tsp initio shredded Cheddar 


t it too i 
wit dle yis with small round cookie cutter dipped fir 


ck on flour- 
gurface,, apart on Pam sprayed cookie sheets. Bak ng 


st in flour 


e C baking sh 
ins © ag crackers carefully to paper towe g sheet few min- 
crisp. 
gilNY TOP BROWNI ES 
oz box Baker’s semi-sweet chocolate 2 tsp vanilla 
4 large eggs 1-1/3 cups Bisquick 


1.1/3 cups powdered sugar 


9 
se bottom ONLY of 9x1 2x2 pan. Melt chocolate over hot : 
eat Pyrex mixing bowl in Micro on “Defrost”. Meanwhile Sse tine 


At once add biscuit mix. Beat another minute or two, or till thoroughly 
blended. Spread batter in prepared pan, scooching every bit of batter into 
each corner, otherwise the brownies bake in the pan unevenly. Bake at 
325F—about 30 to 35 mins or till toothpick inserted into center comes 
out clean. Cool in pan on wire rack. DO NOT use knife to cut these or 
shiny top will crumble — instead, run pancake turner under cold water and 
insert it straight down through cooled brownies, scoring it, rather than 
cutting it, into neat little squares. Makes 32 pieces. Freezes well! 


PEANUT BRITTLE 


In 2-qt heavy saucepan combine /z-cup dark corn syrup & VYa-CUup molasses 
and '4-cup granulated sugar with 2 TB butter or margarine. Stir till blended 


UDG LIKE SEE’S (Calif) FUDGE — MACKINAC ISLAND 

°P of double boil 1 argarine 

W oiler over hot 4-lb butter or marg 

pkg melt %-lb butter & 12-02 1907 pkg semi-sweet morsels 

stirring t E aon chips, 1-lb can chocolate frosting 

put > it over hot ater while ae In top of double boiler a zeny 

til hie into blender, high speed j| simmering water, commooth & 

beat ik & lemon-colored. Slowly | ingredients, stirring M oiling. Use 

cleniee® into hot mixture, using | piping hot, but be arg or 

Next hear on medium speed. portable electic mixer to Rp 

little a ° in 1-lb powdered sugar : high speed & pour 

blena tt a time till g minute on d 9” squa 

iust vod well be t smooth. When fudge into butter ‘neh squares. 
» Deat in 1 tsp vanilla to chill till firm. Cut in 


uttered onbe & pour it into 
square pan. Chill 


Cut i Makes about a pound. 
` Cut into squares. (1-Ib). 


FIVE POUNDS OF FUDGE 


2 pkgs (12-02 each) semi-sweet 
chocolate chips 

⁄2-lb-(2 sticks) margarine 

7-02 jar Marshmallow creme 

13-0z can PET evaporated milk 


4'4-cups granulated sugar 
1 TB vanilla 


2 cups chopped walnuts 


Oil a 15x11x1” 
ingredients in 
Pet milk & 


pan. Put ist 3 

large bowl. Put 
sugar into 2-qt 
saucepan, Cook, stirring con- 
stantly over med-high, bringing 
it to boil. Let boil briskly for 9 
mins, stirring frequently. Pour 
hot mixture over ingredients in 
bowl. Beat with electric mixer 


on med-speed, till smooth, Add 
vanilla. Stir in nuts—optional), 


Spread evenly in prepared pan. 
Chill several hours before cut- 


ting into squares. Makes 5-lbs. 


Marshunallou balla 


6 1%-ounce chocolate-coated 
English toffee bars, broken up 


14-ounce can sweetened 
condensed milk’ 


Ya cup butter or margarine 
48 marshmallows 


1 cup crisp rice cereal 


crushed 


_In saucepan combine toffee bars, 
milk, and butter or margarine. Cook 
over medium heat about 20 to 25 min- 
utes till toffee is melted, stirring of- 
ten. Cool slightly. Dip marshmallows 
in toffee mixture. Roll in cereal. Dry on 
waxed paper. Makes 4 dozen. 


Ss 


Gloria Pitzer's Secret FAST FOOD Recipes 


FONOANT 


In a saucepan combine 2 cy 
with %4 cup water and 1 ta 
light corn syrup and cook t 
over low heat, washing down 
crystals clinging to the sides 
with a brush dipped in ¢ 
until the sugar is dissolved, Į 
heat to moderately high and cook the 
syrup, undisturbed, until a candy ther- 
mometcr registers 240° F. Pour the 
syrup onto a moistened smooth surface, 
preferably marble, and let it cool for 1 
to 2 minutes. With a metal or wooden 
scraper work the syrup from the edges 
toward the center until it is white and 
creamy, scrape it into a ball, and knead 
it until it is smooth. T 
keep indefinitely, 
Makes about 2 cu 


PS sugar 
blespoon 
he syrup 
any sugar 
of the pan 
old water, 
ncrease the 


he fondant will 
wrapped and chilled. 
ps. 


MARZIPAN 


2%4 cups blanched almonds 
(12 ounces) 
2 slightly beaten egg whites 
2 teaspoons almond extract 
42 cups (1 pound) sifted 
powdered sugar 
2 to 4 tablespoons orange À 
juice or orange-flavored 
Jiqueur 
In food grinder. using finest 
lade, grind almonds four times. 
Combine ground almonds, egg 
whites, extract. and powdered 


sugar. Add juice, 1 nal eos 
at a time, till mixture arenan 
easy to handle. Knead with sey 
till smooth. Form into ee 
shapes—fruits. ssa fees Lend 
ers—using hands or sma : . 
Let stand on waxed paper to ha 
Color with food coloring ht 
has been diluted une fos 
water; use cocoa glee ‘a 
and diluted.for brown na 
potatoes or as ei nike’ 
to dry. Keep refrigerate’ 

about 2 pounds. 
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C 
Chocolate Covere 
covered Caramel B 
ars 1 14 
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Chocolate Cream Pie......... ~ 42 
Chocolate Cupcakes .......... 92 
Chocolate Ice Creaam.......... 68 
Chocolate Malt ...... ree eee 102 
Chocolate Marbled Brownies .... . 71 
Chocolate Party Cake.......... 73 
Chocolate Pie—Sanders......... 67 
Chocolate Pudding..........., 42 
Chocolate Shake .........., 102 
Chocolate Syrup-Sanders....... 64 
Chocolate Syrup—with honey 101 
Chuck Meur’s Rice Pilaf. ....... 48 
ERUEN E a 2 ork www eo oe be 18 
RGD EMU ey wk aR ate fk 31 
Cinnamon Rolls............ wal 
Clam Chowder..........,._. 61 
Clams-Fried. nem ewe 61 
Clergy’s Fried Chicken... 1...7. 18 
Coconut Cake... l.. LLL II 70 
Coconut CreamPie....... 0.7" 70 
Coffeecake All Butter . no Sse a et r: 
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Cole Slaw—Blender WIG a net. 37 
Cole Slaw—Colonel’s. 1 2) 11 ~ 47 
Cole Slaw-Creamy. |... 771771] 40 
Colonel’s Coleslaw... 11177" 47 
Colonial Dressing.. |.) o. o.* 111 
Colonial Yellow Cake s nann 74 
S Aa E 30 
Cookie Sheet(*) Preparation. . || | 71 
SAW BSR Sd ole wc oTa 50 
SRO NE 6 as GA uso 28 
Corned Beef 
To Cure Your Own 
& Preparing It... 0. Sb 26 
Cracker Snackers a aaa eee Lh 
Cream Cheese MI e's fb hw ig eee 95 
Cream Cheese Pie. | 17771712] 69 
Cream Filled Cupcakes......... 92 
Cream Of Broccoli SOUR u's a en cd, 44 
. Cream Puff Recipe ie ives. 66 
Creamy Garlic Beef Eater ......« 60 
Creamy Hot Chocolate......... 43 
reamy Orange Sherbet ..... 1. || 61 
Crisp Oatmeal Cookies......... 92 
rumb & Nut Crust. 000 57° ° 69 
rumb Crust 
for cheesecake. L.. 94 
Cupcakes - Chocolate... 172° °*° 92 | 
Danish Pastry |., I IIIN 78 
Danish Twists—Sanders... 0... | 78 
Date Bars. oe oS ee aaa Ts 69 
ANION vena een a 33 
Deep Fried Chicken... 1 1117’ 16 
PFriedClams............ 61 
Deep Fried SAS 0a yh kw be dw 21 
Deli At Home Recipes aueue. 26 
Deli Dill Pickles... 000I 24 
nny’s Breakfast. ... l.. Luu... 52 
eviled Burgers—Ted’s......._. 53 
Devils On Horseback . . . oe 31 
Dimestore Cheesecake... 1. ” 105 
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Distinctive Cookies 


ee See 91 
Dixie Creme Donuts... | | ' 98 
Doctor Propper.......,. )° 102 
DONAHUE SHOW .... 117! 17 
OMNES ee ee ae ak es Oe 98 

_ Dream Whip Icing... 95 
Dubious Donuts ..... 0017" ' 98 
Duff's Bread Pudding... 1°" 90 
EMS UTI Sed ad og tC 90 
Egg Nog Milk Shake... . 103 
Eog Salad Sandwiches || °°" °° 67 
Elephant Ears o a sayrasa a Te 98 
English Breakfast . . ` ee AE .. 52 
English Fish & Chips.. 711° ° 4 
English Toffee (Heath Bar imitation) - 81 
Extraordinary Ham... . | fees 59 
Famous Nameless Cookies... | | 84, 85 
Fish & Chips-H. Salto. So ae 
Fish Batter... 0 II 20, 21, 47 
Five Pounds Of Fudge... . ža 116 
Five Spice Powder |, 1771107. 25 
Floured John’s Sons | |; 777:1? 61 
Flour Tortillas. . feet al E to 32 
POON ees taney cc cn 116 
Fred Sanders Company....... 62, 63 
Free-Offer Cookies,....... ; +286 
French Dressing—Ponderosa. . || | 60 
French PTB os eas ll 15 
EVOHEN Toast oi. eins ok 41 
Fried Chicken, L II I III 16 
ICE CUA ein wy ocd 61 
Fried Ice Cream Balls, |. |7777] 107 
Frosting Cookies |... 1710101. 80 
Frosty Wednesday's... 0... 103 
Frozen Cream Cheese Pie... ||| 69 

rozen Custard... 2.0.00... ~. 100 
Fruit Pie Filling... III, 99 
PUG e Sime be mee ce 100 
Fudge—Cedar Point... | 2.11 * 116 
Fudge—Five Pounds .....__ 7° 116 
Fudge Frosting ........__- 72, 75 
Fudge - Mackinac Style... eae 115 

udge - Niagara Falls Style.. .... 114 
Garlic Toast... 2.2.0... 120. 45 
Garlic-y Dressing—Big Boy. ...... 43 

MUMS oo we we See ae 25 
Gingerale. 6 i a hw ewe 106 
Gingersnaps............00- 80 
Glazed Nats... cv chu eeee cae 68 
Gloreo Cookies . ........00: = 
Golly Burgers - Lump’s.......-.- = 
Gooey Butter Cake.........-- ) 
Greek Gyro Sandwiches ....... Hl 
Greenfield’s Cheesecake . .... 85 
Greenfield Vig Cookies......--- 48 
Green Goddess Salad Dressing. . . - - 3 
Ground Beef Topping .....---> 111 
GYO, sss a be ee ese 44 
Ham & Bean Soup .... sses.. 59 
Ham Baked In Honey. ... s.s.. 24 
Hamburger Dill Pickles. . hea” 
Hamburgers At Home Recipe . - - » - 79 
Hardly’s Tonic Water Biscuits. . - - 
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hey Bittersweet Sundae Topping . . . 64 
Hot Caramel Sundae . .....- a ee 


Hot Dog Rolls—H. Johnson—..... 61 
Hot Fudge—Brown’s .. 2-22 ees 101 
Hot Fudge Cream Puff......... 66 
Hot Fudge Topping. . . Sanders. . . 64 
Howard Johnson Imitations...... 61 
Hudson’s Blue Cheese Dressing . . . . 55 
Hudson's Chiffon Bundt Cake. .... 58 
Hudson’s Maurice. ......+6.ee205 55 
Hush Puppies ...... 2222220 22 
ice Cream Bars... 2 2 eee ee ae 100 
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Karat (Carrot) Cake. . . . 
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Mario's S or Steaks os ew ee 25 
Narshmaj aneti SAUCE 3. a ne 3 35 
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Mep abulous Tartar Sauce 
soi ulous Special Sauce 
apaa alls—Win Schuler’s 
€ringue For Pies 
Meur’s Rice Pilaf rinra 
Mexican Fonde (788 ess eeu, 
Milk Shake 


Mrs. Meadow Candy Li 104 
Mrs. Meadow Chocolate Chic es: 87 
Muffins... .~ ae Cookies.86 


Mustard—Spic 

Natcho chee, 27 renee 32 
Sin Chere Tate ere 

Natchos ... onig aR 


Nut Crumb Crust...... 
Nuts—Glazed |... LLII 


Onion Rings......... 
OnionSoup........... wre 
Orange Brutus............., 
Orange Crutch............. 
Orange Muffins...........6.. 
Orange Shake ..........268- 
Orange Sherbet...........--. 


Oreo Taste Alikes ......... 
Oven Fudge .......2206:5 

Pancakes ......-++2e8-. 50,51 
Pancake Syrup ....-.-+-++-s 50 
Pan Pizza... .. eee eee eees 


Pecan Sandies....-+++eeeee3" 
Pepper Itch Arm Cookies ....... 
Perfect Pancakes ...--++see3° 
Peter Paul Mounds Bars ..--++ +5 
Pickles... eee eee eres 
Pie Crust—Butter . . e s.e... 9 
Pineapple Sundae Topping. . «>»: 
Pistachio Pudding Salad 
Piza wae vent ene ta nea eee 
Pizza Crust... - eee errr! 
Pizza Hat Crust . . +--+ esc" 


. 


Potato 

Potatoes G : 
Potato Salad—Deli Style... 
Pound Cake . - -e e ee An 
Pound Of Roses Fre 
Pretzels—Soft . «e eerte ttt 
Pudding Popcicles ee Le a 
Pumpkin Muffins. -227 
Quacker jakis" ; 
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Random Ranch Dressing...... 37 
Recess Peanut Butter Cups...... p 
Rice—Bo SN rr ew A G 97 
i on e's ge ay Bren Te see 
Rice Krispie Cookie Favorites... . 107 
Rice Pilaf....... eee i 48 
Sailorman’s Fried Chicken. ...... 18 
St; Louis Cakê. o sosa ee ie oe 53 
Salsa 4 e-o e». © © ’n o se a ol 31 
Sander's Hot Fudge..........., 64 
Sanders Recipes.......... 64—78 
School Cafeteria Fudge Bars...... 83 
Seafood Bay, passassi nsewas 20 
Seah Salt; ck eee ee nee een 40- 
Sensational Dessert. ........... 58 
Shamrock Shake ........,.. 103 | 
Share-A-Lease Cheesecake. ...... 94 
Sherbet—Lemon. ............69 
Shiny Top Brownies .......7. 15 
Shrimp Cocktail Sauce. ........ 40 
Shrimp Deep Fried..........., 21 
STG SUNT 25 e wea wk ek me ee n 40 
Slip Jip Sauce... ee 40 
Sloppy Joes o. = oe Yee kk Ge 25 
Smoked Salmon (Lox). ........ 27 
Snowballs Cupcakes .......... oe 
Ee SO a re ee ae beer ci 
SOFT COOKIES—The Best. ..... 84 
Soft Pretzels—Soft .........., 110 
Soft Sugar Cookies........... 71 
Soft Taco Shells... .......... 33 
Sour Cream & Chives 
Topping For Potatoes.....,.. 13 
SpaghettiBig Boy........... 43 
SpaghettiSauce............. 32 
Spaghetti Sauce-Pizza Hat...... . 35 
Special Sanders Buttercream 
BRE cic lé> Sg n 72 
Special SAUER «noana dew ae cd ne 8 
Spicy Hot Dog Mustard ......._. 61 
Spicy Pecans ForHam......... 59 
SO E wales Guede ate 48 
Spinach Salad.............., 55 
Spinach Souffle.........,.... 48 
Spumoni ise este day ace oc 66 
Square Fudge Cake........~. 75 
Square Pan Fudge F rosting ......, 75 
Steak Marinade... 2... ] 25 
Steak Sauce.......,.,..... 25 
Stir & Spread Pizza Crust... | | || 34 
Strawberry Brutus. ........, 103 
Strawberry Pie... ll 41 
Strawberry Soda |... 0002 66 
Strawberry Sundae Topping... ... 65 
Streusel For Long John . |722] 96 
Streusel Mixture... 2.0... 000” 93 
Stuffing - Duff’s .....0... 90 
Sub Sandwich Sauce ....... 111 
Sugar Cookies............. 91 
Sugar Fry Cakes ........... 98 
Super Sundae............. 41 
Sweden House Dishes........ 97 
Sweet Sour Sauce-Nuggets..... 19 
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Taco Five Alarm Sauce, , 
Taco Shells sn eee y 32 
Taco Shells—Soft 0t "+++. , 32 
Taffy Candy, . 4.04, tt, 33 
Tartar Sauce... ,  ° °° 2 "+. 112 
Tea Ring Coffeecake | ` ` °° 0, 40,90 
Ted’s Drive In Pie," "tre... 77 
~The Bist... fetes, 53 
Thin Sliced Beef, | 7t tetee., 19 
Thin Vanilla Glaze |)" " "t+... 26 
Thousand Island, , |" ‘+++, z 
Tomatoes—Peeling & Seedin °° ++. 0 
Tomato Garlic Dressing "9 ie 35 
Tomato Sauce = >‘ * +e... 43 
From Tomato Juice Be 
Tonic Water Biscuits , 7177: 3 
Toppings For Baked Potatge. ° tt 
Tortillas... hae aga 13 
Totem Pole Burgers. 07" ct: 32 
Totem Pole Burger Sauce |" tte, 9 
Totem Pole Horseradish Sauce |` t ' 14 
Tuna Salad Sandwiches, ` ee eee 
MOUS ee ea, y a T Ta ay 
IMAG sx ww a rtta J 
Vanilla Glaze For Donuts | °°" °° a 
Vanilla Icing... ttt A 
VanillaShake... "lc ttre: 1 3 
Vegetable Beef Soup... Behn: 52 
VOMIONS E T iene 106 
Waterfront Inn Eqgs . : ae 52 
Wednesday's Chili, |. 7)! 7 °° 7°: 30 
Wednesday’s Frosty... ... Pace. 103 
Wednesday’s Hot & Juicy...) 23 
Western Salad Dressing...) * 10 
WHS Castle, a se 11 
Windmill Cookies, |., 7.7717. 83 
Win Shuer’s Bar Cheese... 27 
Woolworth’s Cheesecake. ` 105 
Wrinkles Potato Chips ........ 109 
Yeast Pizza Crust... IIO, 34 
Yellow Layer Cake... 111° ° 7° 74 
You Who Chocolate Drink. «ss. . 107 


As of January, 1990 The Secret 
Recipes Newsletter will have 142 
issues published. By subscription 
Or a single issue, every other poni 
brings you some 50 recipes, news 0 
what's new in the restaurant and 
grocery product market place, - 
well as humorous notes, 900 


j ion to 

reading and lots of information 
ighter, your 
sag aay For com- 
i i hat i$ 
lete information on w : 
ayo available mn 

Pit send a self-addr 

maai ddress on 


make your y 
cooking chores lighter. 


you will receive 
recipes and news 0 
books are currently 
cluding information © 
newsletter. 


O Rei, 


Also aval lable from GLORIA PITZER The Recipe Detective 
from the address on the cover of this book: 


Effective Immediately each book Is $7.50 & this Includes 
ist Class Postage» 


COPYCAT COOKBOOK -~ 8th Printinge 120 pages — 400 recipes 
including Imitations of famous dishes, grocery products and 
franchise foods not otherwise Included in our other books. 

_ ees 37.50 a COPY 
MOSTLY 4 INGREDIENTS RECIPE BOOK - 120 pages & hundreds of 
recipes using rostly 4 ingredients, not In our other books, 


Including matndishes, soups, salads, sauces, desserts, plus 
snacks and drinks. 


a $7250 A COPY 
MAKE ALIKE RECIPES BOOK = Our newest book! 
120 pages & about 400 recipes most of which were Inspired 


by famous places & popular products, not otherwise included 
in our other recipe books. 


$7.50 a copy 
FAST FOOD RECIPES BOOK — 120 pages of making your own 
fast food favorites at home, using wholesome Ingredients 

for chicken like The Colonel's, Imitations of Big Boy spec- 
Talttes, Fred Sanders imitations & Jel. Hudson dishes. 


$7.50 a copy 
FAMOUS FAVORITES COOKBOOK =- The best of our very Ist 


serles of Books #1 thru #5 (1976-81) are Included In this 
collection of nearly 400 recipes, 120 pages. 


$7.50 a copy 


THE BEST OF THE BETTER COOKERY COOKBOOK Is an 
updated & revised version of our original 1983-88 editions 
of this collection of famous dishes imitating famous secret 
recipes that Include restaurant, fast food, grocery product 
Secrets & background on many of these dishes. 


$7.50 a copy 
Prices sub‘ject to change without notice. Book prices Include 
Postage & handling. ($7.50 per copy). Make check payable to: 


GLORIA PITZER*S SECRET RECIPES 
Box 237 


Marysville, Michigan 48040 


CQLORIA PITZER e Recipe Detective 


The Recipe Detective is the name given to Gloria Pitzer 
by her many radio talk show host-friends, because she 
could sleuth-out the secrets of the food and restaurant 
industry and determine how their dishes could be made 
at home with a minimum of effort and ingredients. Her 
husband, Paul, had to leave his own job as a sign com- 
pany executive, some 2O years ago, in order to help 
Gloria handle the growing recipe enterprise that began 
at her kitchen table. From a syndicated newspaper 
column to almost daily radio broadcasts from her 
home to all parts of Canada and The States, as well as 
Australia, Japan, Radio-Free Europe, Gloria’s Secret 
Recipes have continued to hold the interest of 
an international audience, The entire story behind the 


Secret Recipes is found in her “Better Cookery” cook- 
book. 


